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CHAPTER 5

RECEIPT, INSPECTION AND STOWAGE

PART A:  RECEIPT

5000 GENERAL

Subsistence items received aboard a ship or shore activity are accompanied by a variety of
receipt papers depending upon the method of request and the issuing activity.  Certain
certifications are common to all receipt documents.  Receiving personnel must:

a. date the document upon receipt,

b. circle the quantity accepted,

c. sign the document to indicate receipt,

d. inspect commercial source receipts for condition and request medical department or
Veterinary Service inspection for products or questionable quality, and

e. stamp non-Prime Vendor commercial source receipt documents by medical representative
as fit for human consumption.

5001 ANTICIPATION OF RECEIPTS

1. GENERAL.  Receipt of subsistence items can be anticipated by shipment notices, delivery
dates requested on requisitions, or by other indications that deliveries will be made on
specified dates.  When deliveries of food items are expected, the Food Service Officer/receipt
inspectors will be notified so that inspections for quality and quantity may be coordinated with
medical department/veterinary representatives.  Adequate storage space will be made
available and working parties will be obtained.

2. RECEIVING CONTROL.  Receiving subsistence items involves many separate steps.  The
general term "receipt" includes: planning, preparation, inspection, storage, processing receipts,
posting records, and paying dealers' bills.  Proper receipt of food items is important in
establishing and maintaining control of the food service operation.  The Food Service Officer
will ensure proper receipt control procedures are followed when ordering, and storing.

3. WORKING PARTY ASSIGNMENTS.  A ship's instruction will exist indicating the number of
personnel each department must supply for the various working parties (i.e., 5-person, 10-
person, etc.).  A few days before, including the day of delivery, publish in the plan of the day
the working party requirements for that day's delivery.  Request a list from each department of
the personnel they have assigned to the working party.  Use this as a muster list when the
working party is called away.  When there is a working party consisting of personnel from other
departments, use supply personnel as checkers, spotters, and supervisors to the greatest
extent possible.

4. STOREROOMS.  Ensure the bulk storeroom custodian is aware that stores are going to be
delivered and the storeroom is ready.  Subsistence items will be arranged so that the oldest
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stock will be issued out first, (first in - first out), according to date of pack and condition of
product.

5. RECORDS.  It is advisable, whenever possible, to bring stock records in agreement with
the actual stock on hand prior to receipt of new food items.  Stock records will be posted and
kept up to date to provide the control needed in resolving any differences occurring during the
receipt process.

6. INCOMING MATERIAL FILE.  This file contains copies of all outstanding requisition and
purchase documents for use by the bulk storeroom custodian who will physically receive the
food items being ordered.

5002 RECEIPT DOCUMENTS USED

1. RECEIPTS FROM PRIME VENDOR

a. Receipt Document.  Vendor’s Delivery Invoice

2. RECEIPTS FROM COMMERCIAL VENDORS.  Receipt documents used for purchases
from commercial vendors will be one of the following:

a. Order for Supplies or Services/Request for Quotations (DD Form 1155), or

b. Vendor delivery invoices.

3. RECEIPTS FROM MILITARY ACTIVITIES

a. Types of Receipts.  Receipts from DLA and Naval Supply activities include receipts
from the following:

(1) DLA Supply activities,

(2) Naval Supply activities,

(3) Combat Logistic Force (CLF) ships, and

(4) Other Military Services.

b. Receipt Documents.  Receipt documents from Military activities will be one of the
following:

(1) DoD Single Line Item Release/Receipt Document (DD Form 1348-1),

(2) Requisition and Invoice/Shipping Documents (DD Form 1149), or

(3) as required by the issuing activity.

4. RECEIPTS FROM OTHER END USERS.  The receipt document used for requisitions from
other end users will be the Requisition and Invoice/Shipping Document (DD Form 1149).
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PART B: RECEIPT AND INSPECTION PROCEDURES FOR
SUBSISTENCE PRIME VENDOR

5100 BACKGROUND

1. DEFENSE SUPPLY CENTER, PHILADELPHIA (DSCP) GUIDANCE.  The DSCP Prime
Vendor Guide provides specific guidance on quality assurance during receiving.  The contract
quality assurance responsibility is assigned to DSCP-HFVN, Subsistence Prime Vendor
Branch, Directorate of Subsistence.

Day to day quality assurance is the responsibility of the ordering activity.  At many ordering
activities the receiving official is the government's first line quality assurance representative
and the final authority for accepting or rejecting products.   Products where health factors, such
as suspected unwholesomeness are concerned, will not be accepted without the concurrence
of the responsible military medical authority.

Where Military Medical activities are supporting the ordering activities receipt inspection of
multiple-line commercial products, medical receipt inspection should focus primarily on
examination for wholesomeness and sanitary approved sources, consistent with the direction
of the responsible military medical authority.

When destination inspection at time of delivery is unreasonably difficult or will unduly delay
delivery conveyances, a system for spot-checking may be employed, consistent with the
direction of the responsible medical authority. Delivery conveyances will not be unduly delayed
for the purpose of performing a receipt inspection.

2. FOOD SERVICE OFFICER RESPONSIBILITIES - GENERAL.  The Food Service Officer is
responsible for establishing systems and procedures that ensure products received from the
Subsistence Prime Vendor conform to contract specifications and are properly inspected for
quality and quantity upon receipt.

3. MILITARY MEDICAL VETERINARY INSPECTION RESPONSIBILITIES.  The U.S. Army
Veterinary Service is responsible for the Food Safety and Product Compliance Evaluations.
US Army Veterinary Service will develop an installation support plan to ensure that the
Subsistence Prime Vendor maintains a high level of performance.  Routine inspections will be
conducted to verify that the products received meet prescribed performance standards during
storage, preparation, serving, and are of a satisfactory quality level.  The inspections will
ensure that no economic fraud, product misrepresentation, or unauthorized product
substitution is occurring.  The Army Vets will periodically inspect deliveries on the pier and will
be permitted to come onboard ships to inspect the quality of food items received from the
Subsistence Prime Vendor.  The Food Service Officer or his/her representative can request
U.S. Army veterinary service or the medical representative to assist with any determination that
delivered food is deteriorated, contaminated or infested.

4. SUBSISTENCE PRIME VENDOR RESPONSBILITY FOR QUALITY.  Subsistence items
received from commercial vendors will originate from an approved source.  All food items will
be of US origin. No meat or meat food products delivered within the United States will be
accepted unless each article bears on it, or on the original package, the stamp or label of the
Department of Agriculture that the meat or meat products have been "U.S. Inspected and
Passed”.  A United States Department of Commerce Certified Shellfish Shipper’s Certificate
must accompany all unschucked shellfish shipments.  This tag must be attached to the
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container.  This tag is required to remain attached until the container is empty, and thereafter
kept on file for 90 days.  Fresh crustaceans (lobster and crab) must be alive to be accepted.

5101  QUALITY INSPECTION

1. FOOD SERVICE OFFICERS.  Food Service Officers will inspect all subsistence items to
determine the exact quantity received, that all products are received in excellent condition, and
will sign the necessary papers in black ink to acknowledge receipt.  In the absence of the Food
Service Officer, the authorized receipt inspector may receive and inspect food items.  Although
not recommended, at the TYCOM’s discretion the Bulk Storage Custodian may be authorized
to be the receipt inspector.  Food Service Officers will contact the US Army Veterinary Service
for advice on any suspected wholesomeness issues.  Veterinary assistance will be requested,
in advance, for all load outs/deployments.

2. U.S. ARMY VETERINARIAN.  Deliveries made by the Prime Vendor are subject to random
inspection by the Army Vets.  In the absence of the Army Vets, the Food Service Officer must
request assistance from the Medical Department Representative (MDR) to determine if
delivered food is deteriorated, contaminated or infested.  (The MDR is still required to perform
fitness-for-human consumption inspections on local purchase food items not inspected by
Army veterinary personnel).  Under STORES the Army veterinary food inspection will be as
follows:

a. Random inspection on deliveries will be conducted on the pier or ashore facility as they
are received.

b. Routine customer service visits will be scheduled to evaluate products received and the
vendors performance.

c. Special product compliance evaluations will be performed to ensure that the items meet
all the requirements in the purchase documents under which they were procured.

d. On-call assistance will be provided if a problem is noted during or after a delivery with a
particular food product.

e. Under this program, the veterinary food inspector's stamp is not required for the vendor
to receive payment.

f. The dollar amount for any Army Vets sampling will be posted as a Survey.  (Check the
applicable section of this publication for the dollar value limitations in using the NAVSUP 1334,
Loss without Survey, or the DD Form 200, Report of Survey).

5102 DELIVERY

1. GENERAL.  All items will be delivered at designated areas, free of damage, with all
packaging and packing intact.  Food products will be covered for protection from inclement
weather as necessary.  The Subsistence Prime Vendor shall remove all excess pallets from
the delivery point by prior arrangement between the SPV and the ordering activity. Deliveries
may be decreased or increased dependent on mission requirements and upon agreement
between the Food Service Officer and the Subsistence Prime Vendor and/or the FISC and
DSCP.
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2. DELIVERY SCHEDULES.  Delivery schedules will be coordinated prior to arrival to ensure
availability of equipment and /or personnel.  Subsistence Prime Vendor contractors are aware
that projected feeding strengths at each naval location are subject to fluctuations based on a
variety of factors, i.e. seasonal increases/decreases in personnel, surges in personnel during
crisis situations or deployments/homecomings.  The Prime Vendor Customer Service
Representative will maintain open communications with the FISC, TYCOMS, and Food Service
Officers to be aware of these fluctuations and provide the increased quantity and frequency of
deliveries needed during these critical times.

If the Subsistence Prime Vendor does not make a delivery within the specified delivery
window to any facility, he may be liable as specified in the contract except if:

a. The Prime Vendor attempts delivery and is refused entry to the base or pier.

b. The facility or FISC, acting as agent for the ship, cancels or refuses delivery.

c. The vehicle is delayed, through no fault of the Subsistence Prime Vendor, at a prior
delivery site resulting in delays to subsequent deliveries.

The Prime Vendor shall not be liable for any excess cost if the failure to conform to
contractual schedules arises out of causes beyond the control and without the fault or
negligence of the contractor.

3. DELIVERY VEHICLES.  The Subsistence Prime Vendor will provide clean, closed delivery
vehicles that are equipped with lift gates.  Delivery vehicles will be capable of maintaining
products at appropriate temperatures.  The Food Service Officer or authorized receipt
inspector will inspect delivery vehicles for sanitation at destination.  Vehicles that are not
sanitary or which are not equipped to maintain prescribed temperatures may be rejected
without further inspection.

5103 RECEIPT AND INSPECTION OF FOOD ITEMS RECEIVED FROM SUBSISTENCE
PRIME VENDOR

1. INSPECTION OF SUBSISTENCE. The Food Service Officer is responsible for the receipt,
identification and inspection of all incoming subsistence items.  All food items will be inspected
at destination for conformance to all terms and conditions quoted or referred to in the contract.
These terms will include, but are not limited to, count, condition, and identity.  Under ordinary
circumstances, deviations from the terms and conditions of the contract are not permitted.
However, deviations may be allowed when approved prior to delivery by the Food Service
Officer.  Substitutions for ordered items are not permitted.  When orders call for specific grade,
type, or quality of food products, only the specified items will be accepted upon delivery.  Food
items will not be accepted if deviations or substitutions have been made, even if offered at
reduced prices, unless approved by the Food Service Officer.  The Food Service Officer or his
designated receipt inspector will be thoroughly familiar with the requirements set forth in the
Subsistence Prime Vendor contract and solicitation.  The Food Service Officer or designated
representative will inspect supplies as promptly as is practicable after delivery.  Failure to
promptly inspect or accept supplies does not relieve the contractor from responsibility, or
impose liability on any one of the ordering facilities, for non-conforming supplies.
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2. IDENTITY INSPECTION AT RECEIPT.   Food items will be inspected to ensure that the
product is the item, type, style, and grade as ordered.  Receipt inspectors will be familiar with
contractual labeling requirements and thoroughly trained to determine shelf-life requirements
and shelf-life remaining at receipt.  All products will have an “open coded” Date of Pack (DOP)
and an open coded “Use by Date”, “Best If Used By Date”, “Sell By Date” or similar marking
indicating the end of the guaranteed freshness date.  The Subsistence Prime Vendor will
deliver the freshest food possible, but as a minimum, will have 12 months of expected original
manufacturer’s shelf life remaining for items having a shelf life of 16 months of greater.  Nine
months remaining shelf life are required for items with a shelf life of 12 to 16 months.  And for
short shelf life subsistence items having less than 12 months of normal shelf life, at least 75%
of the manufacturer’s original shelf life is required.

3. QUANTITY/COUNT INSPECTION UPON RECEIPT.  Food items will be inspected to
ensure proper quantity (quantity on receipt document matches quantity actually received).
Each item must be checked to verify that the correct number of items are received, based on
the unit of issue (bags, cans, lbs., etc.).  Net weights marked on standard packages will be
accepted.  The count on the outside of containers will be confirmed by randomly selecting at
least one case of each line item and ensuring that counts indicated on the outside of a
container match the actual contents.  The counts indicated on the container must be checked
on any container that has been opened.

4. QUALITY/CONDITION INSPECTION UPON RECEIPT.  Food items will be inspected to
verify their acceptability and wholesomeness.  This inspection must include, but not be limited
to, temperature (for chill and frozen), age (date of pack).  The products will be inspected to
verify they are in the condition required by the contract; i.e. fresh, not wilted, in the case of
vegetables, not off-condition in the case of meats.  Packaging and Packing must be adequate
to protect the product during storage and meet contractual requirements for general messes
afloat.  Samples should be selected from the rear, middle and front of the delivery van.
Representative samples of each type of product should be included in the sampling for
inspection.  The contractor is responsible for proper product storage, segregation, and delivery
of product in excellent condition.  The following will apply:

a. Frozen food items will be delivered with internal temperatures not exceeding 0 degrees
Fahrenheit.  Evidence of thawing and refreezing shall be cause for rejection of an item.

b. Case weight of frozen meat items should be at least 40 pounds and not over 60
pounds in weight with a 1/2-inch head space (air gap).

c. Items requiring "Protection from Heat" shall be delivered at a temperature below 70
degrees Fahrenheit or less.

d. Items requiring "Chilled" conditions will be delivered with internal temperatures between
32 to 40 degrees Fahrenheit.

e. The recommended internal temperature for ice cream is -10 degrees Fahrenheit.  The
temperature will not exceed 0 degrees Fahrenheit.

f. Containers and wrapping must be intact and not damaged.  Packages will be free of
dripping and show no evidence indicating that the contents have been mishandled.

5. MEDICAL DEPARTMENT CERTIFICATION.  A medical department certification is not
required for deliveries made to a Navy or Marine Corps food establishment by a Subsistence
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Prime Vendor or a subcontractor under a Prime Vendor Contract.  If there is any doubt as to
fitness of any item, the product will not be accepted.  It will be referred to local Army
Veterinarian or Environmental Preventive Medicine Unit (EPMU) for resolution. Disposition
instructions come from DSCP.  Deliveries made by the Subsistence Prime Vendor are subject
to random inspections by the Army Veterinary Service.  Under the Subsistence Prime Vendor
program, the veterinary food inspector's stamp is not required for the vendor to receive
payment.

6. ACCEPTANCE OF FOOD ITEMS.  The information gained in the course of receipt
inspections is necessary to make the proper decision for initial acceptance of food items
delivered under Subsistence Prime Vendor.  The Food Service Officer or designated
representative is the final authority on decisions to accept or reject deliveries, except in cases
of suspected unwholesomeness and unapproved sources.  Food found to be deteriorated,
contaminated or infested at the time of delivery will be rejected and returned to the
Subsistence Prime Vendor.  Any item that has been mishandled, has incorrect internal
temperatures at delivery, shows evidence of being thawed and refrozen, has freezer burn, is
dehydrated, etc. will not be accepted.  Food Service Officers will contact the Army Veterinary
Service for disposition advice on all questions of fitness for human consumption or
wholesomeness.  In the absence of the Army Veterinary Service, the Food Service Officer
must contact a medical department representative.  Any food item received in less than
excellent condition must be reported and rejected.

5104 AUTHORIZED RETURNS

The contractor will accept returns under the following (but not limiting) conditions:

a. Products shipped in error

b. Products damaged in shipment

c. Products with concealed or latent defects

d. Products that are recall

e. Products that do not meet shelf life requirements

f. Products that do no meet minimum quality requirements

g. Products delivered in unsanitary vehicles

h. Products delivered that fail to meet minimum/maximum temperature requirements

i. Over-ordered products in new condition
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5105 REJECTION AND RE-DELIVERY OF DISCREPANT ITEMS AT DELIVERY
1. RECEIVING ACTIVITY RESPONSIBILITY.

a. Afloat: notify the FISC customer service representative for immediate resolution of the
problem.  Ashore: notify Subsistence Prime Vendor for immediate resolution of the problem.

b. Immediately notify their DSCP account manager via their TYCOM representative of any
problem not resolved by the FISC or the Subsistence Prime Vendor.

c. Submit a Report of Discrepancy (SF 364) to DSCP for any problem that has not been
resolved after step one.  Afloat units will submit SF 364 via FISC and TYCOM.

d. When products are rejected at time of receipt for medical inspection reasons, a copy of
the Public Health Inspector's or Veterinary Inspector's inspection report shall be faxed to
DSCP-HFVN (DSN: 444-3684 or 215-737-3684) with a copy of the corresponding invoice.

2. DELIVERY TICKETS.  In the event an item(s) is rejected, delivery tickets will be annotated
as to the item(s) rejected.  These items and their respective costs shall then be lined out and
initialed by the driver and the receiving person.  The receipt inspector will clearly annotate a
reason for each item returned to the Subsistence Prime Vendor.  Items rejected for any reason
will be annotated with the specific reason, i.e., high temperature, mechanical damage, decay
for FF&V, unapproved source, etc.

3. REPLACEMENTS.  Replacements are authorized, dependent upon the needs of the
command.  Same day re-delivery of replacement items shall be provided when the customer
requires immediate use of the item.  In this instance, the Food Service Officer will notify
FISC/Subsistence Prime Vendor to re-order the replacement items and request a same-day or
a next day delivery date. Replacement items that are delivered the same day or later will
require a new order entry and will be delivered under a separate invoice.  These re-deliveries
will not be considered as an emergency order.  Replacement items may be delivered on an
unlimited basis at no extra charge. The invoice signed by the receiving official should only
reflect the items that were actually received.  Commands must not sign for a replacement item
until it is actually received.

4. BILLING ADJUSTMENTS.  If the rejected item(s) are not needed immediately, a billing
adjustment will be made to the original invoice to reflect corrected charges.  Replacement of
rejected product will be ordered at the discretion of the Food Service Officer.

5106 RECEIPT DOCUMENT PROCESSING
1. GENERAL.  Upon delivery, inspection, and acceptance of provisions from Subsistence
Prime Vendor, the Food Service Officer/receipt inspector will

a. Circle the quantity received and sign, date, and annotate the time of delivery on the
delivery invoice.  Any changes in quantity received, line out the incorrect quantity, initial the
correction, annotate and circle the actual quantity received and the reason for the change, i.e.
rejected, missing, substitution.  The Subsistence Prime Vendor representative/driver must
initial all corrections.

b. Return required number of copies of the completed invoice to the delivery vehicle
driver.

c. Ashore - Forward copy of invoice to records keeper for posting to SPV.  Afloat -
Forward copy of invoice to records keeper and verify against the SPV receipt report from the
FISC.
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5107 DISCREPANCIES DETECTED AFTER RECEIPT - LATENT OR HIDDEN DEFECTS

1. GENERAL. The Food Service Officer must request inspection by Army Veterinary Service
personnel, when available, or medical representative personnel for product found to be
defective after the initial delivery. Army Vets or Medical representative will substantiate the
existence of hidden or latent defects and determine if the items are fit for human consumption.

2. PROCEDURES

a. Ashore General Messes.  Contact the Subsistence Prime Vendor to arrange for return
of the items for replacement.  Consult with the supporting Army Veterinary Service
representative to determine that appropriate local health authorities have been notified of
confirmed wholesomeness problems.

b. Afloat Units In Port.  Contact the TYCOM and FISC to arrange for return of the items for
replacement. Consult with the supporting Army Veterinary Service representative to determine
that appropriate local health authorities have been notified of confirmed wholesomeness
problems.

c. Afloat Units Underway.  Items inspected by medical personnel and found to be non-
hazardous must be kept onboard until the ship is back to its homeport and items can be
returned to the vendor for a replacement.  However, if the storage capacity does not permit
such action to be taken, these items must be surveyed.  If surveyed obtain pictures if possible
of the item, a certificate of unfitness for human consumption from the medical department and
submit a copy of the survey form with the Report of Discrepancy (SF 364) to DSCP via TYCOM
and SUP 51 for credit resolution.  Food Service Officers will follow the procedures set forth in
this publication for surveying and disposing of food items deemed hazardous. If possible obtain
a picture of the hazardous item(s).  The medical department representative will provide a
certificate of unfitness for human consumption form that confirms that the discrepancy was not
due to action of the ship.  The Food Service Officer will consult with medical personnel before
discarding any food items suspected to be hazardous or unsafe.  The Food Service Officer will
submit a copy of the survey form with the Report of Discrepancy (SF 364) to DSCP (DSCP-
HS(CDCFP)).via TYCOM and SUP 51 for credit resolution.  A copy of the Public Health
Inspector's or Veterinary Inspector's inspection report shall be attached to the SF 364.

5108 REPORTING OF DISCREPANCY IN SHIPMENT

Timely reporting of problems encountered in the delivery of subsistence is critical.  Use the
Report of Discrepancy (SF 364) to report any problem encountered in the delivery of
subsistence by Subsistence Prime Vendor.  Originators must be specific in describing the
nature and facts of the problem being reported.  Prior to submission, the Food Service Officer
will ensure the report is reviewed for accuracy and detail.  The basic questions of what, when,
where, and why must be answered.  Upon completion, forward the Report of Discrepancy (SF
364) to DSCP for action (via FISC and TYCOM for afloat commands).

In order to be credited for any discrepancy detected after the receipt documentation has
been forwarded to DSCP, and the distributor has not provided a one for one replacement, a
report of discrepancy must be completed to adjust your bill.  Mail to the Defense Support
Center Philadelphia. Attn.: DSCP-HS (CDCFP), 2800 S. 20th Street, Philadelphia, PA. 19145 -
5099.
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PART C:  RECEIPT AND INSPECTION PROCEDURES FOR OTHER
THAN SUBSISTENCE PRIME VENDOR

5200 INSPECTION OF FOOD ITEMS RECEIVED FROM DLA, NAVAL AND OTHER
GOVERNMENT SOURCES

An ashore supply activity will perform a quality inspection of food items upon acceptance
from the original supplier.  This inspection will be in accordance with NAVSUPINST 4355.4
(series) and will ensure that the food items conform to the contract requirements included in
the purchase document.  Such inspections will not be duplicated aboard ship.  Prior to loading,
the receiving individual along with the medical department representative will inspect all food
items, in accordance with NAVMED P5010-1, to detect any deterioration, contamination, or
infestation that may have occurred since the quality inspection at the supply activity.  Special
attention will be given to inspection of perishable and infestable type foods. Food found to be
deteriorated, contaminated or infested at the time of delivery to ashore activities or ships in
port will be rejected and returned to the supplying activity.  Government owned subsistence
items received in usable condition but unfit for storage will be used promptly and any loss
surveyed.  Foods received via underway replenishments that are suspected to be hazardous
should be immediately separated and disposed of in accordance with paras. 5301, 6001
through 6002, and NAVSUP P-485.

5201 INSPECTION OF FOOD ITEMS RECEIVED FROM COMMERCIAL SOURCES
OTHER THAN SUBSISTENCE PRIME VENDOR

1. GENERAL.  Subsistence items received from commercial vendors will originate from an
approved source.  All food items will be inspected at destination for conformance to all terms
and conditions quoted or referred to in the contract or purchase order.  These terms will
include, but are limited to, count, condition, and identity.  Under ordinary circumstances,
deviations from the terms and conditions of the contract or purchase order are not permitted.
However, deviations may be allowed when necessary due to lack of time or other extenuating
circumstances.  Substitutions of food items shown on contracts or purchase orders are not
permitted.  When contracts or purchase orders call for specific grade, type, or quality of food
products, only the specified items will be accepted upon delivery.  Food items will not be
accepted if deviations or substitutions have been made, even if offered at reduced prices,
unless they are urgently needed.  If food items are urgently needed, and therefore accepted at
a reduced price, a modification to the contract or purchase order (Standard Form 30) is
required (see para. 5208-3b).

2. SUBSTANDARD DELIVERIES.  Food found to be deteriorated, contaminated or infested at
the time of delivery will be rejected and returned to the commercial source.  No meat or meat
food products delivered under contract within the United States will be accepted unless each
article bears on it, or on the original package, the stamp or label of the Department of
Agriculture that the meat or meat products have been "U.S. Inspected and Passed”.  All
shucked and unschucked shellfish shipments must be accompanied by a United States
Department of Commerce Certified Shellfish Shipper’s Certificate.  This tag must be attached
to the container.  This tag will remain attached until the container is empty, and thereafter kept
on file for 90 days.  Fresh crustaceans (lobster and crab) must be alive to be accepted.
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3. DISPOSITION OF RECEIPT DOCUMENTS.  The Food Service Officer will retain the
signed copies of all DD Form 1155s under lock and key (accountability file) until the bills are
forwarded for payment.

5202 INSPECTION BY THE MEDICAL DEPARTMENT

A designated representative of the medical department will perform a fitness-for-human
consumption inspection upon receipt of food items.  The medical representative will sign the
receipt document showing that the inspection has been performed.  If there is any doubt as to
fitness of an item, it will not be accepted.  The item(s) will be referred to the local Army
Veterinarian or Environmental Preventive Medicine Unit (EPMU) for appropriate disposition.
When a receipt inspection is performed by the Army Veterinary Service or Preventive Medicine
Unit at a central inspection point prior to delivery, proof of inspection is stamped on the
vendor’s delivery ticket and further medical inspection is not required during receipt.

5203 RECEIPT ON BOARD

The Food Service Officer is responsible for the receipt, identification and inspection of all
incoming subsistence items.  When subsistence items are received, the Food Service Officer
will inspect these items to determine the exact quantity received and will sign the necessary
papers in ink to acknowledge receipt.  In the absence of the Food Service Officer, a
responsible person who is authorized in writing by the commanding officer (see sample letter in
Appendix B) may receive and inspect food items.  Although not recommended, at Type
Commander discretion, the bulk storeroom custodian may serve as the receipt inspector.

5204 RECEIPT BY THE AUTHORIZED RECEIPT INSPECTOR

1. GENERAL.  Upon receipt of provisions from Navy or approved commercial sources, the
receipt inspector will remove one copy of each receipt document and forward it to the bulk
storeroom custodian prior to inspecting or counting the food items.

2. QUALITY INSPECTION UPON RECEIPT.  Upon delivery, food items will be inspected to
verify their acceptability before signing for receipt.

a. This inspection must include, but not be limited to, temperature (for chill and frozen),
age (date of pack), and condition. Samples should be selected from the rear, middle and front
of the delivery van.  Representative samples of each type of product should be included in the
sampling for inspection if it is a mixed load.  This information is necessary to make the proper
decision for initial acceptance and/or subsequent issue on board. Any food item received in
less than excellent condition must be reported or rejected in accordance with 5200 or 5201.

b. A local code must be established (i.e., different color markings on cases) to identify the
receipt date to be used in conjunction with date of pack (DOP) and inspection results so that a
FIFO procedure will be effective.

c. First In First Out (FIFO).  First in-first out is a procedure that only determines the order
of precedence for issue.  The final decision for issue will depend on product condition as
determined by inspection.
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3. QUANTITY INSPECTION UPON RECEIPT

a. Receipt from Navy Sources. The receipt inspector will then inspect the quantity of food
items received, circle the exact quantity received (unit of issue) and sign and date the receipt
document (Figure 5-1).  The receipt inspector ensures proper quantity (quantity on receipt
document matches quantity actually received). Net weights marked on standard packages
received from the Navy or other government agencies will be accepted.  The quantity on the
outside of the container received from government sources will be accepted providing the
container has not been opened.  The quantity indicated on the container must be checked if
the container has been opened.  The receipt inspector then forwards the receipt documents to
the Food Service Officer.

b. Receipt from Commercial Sources other than Prime Vendor

(1) Upon receipt of provisions from a commercial source, the receipt inspector will
remove one copy of each delivery ticket and forward them to the bulk storeroom custodian
before counting the food items.  If only one copy of a delivery ticket is provided, an additional
copy will be made and forwarded to the bulk storeroom custodian.  The receipt inspector will
then inspect and circle the quantity received and sign and date their copy with the date the
items were actually received (Figure 5-2).   The quantity on the outside of containers received
from commercial sources will be confirmed by randomly selecting at least one case of each
line item and ensuring that quantities indicated on the outside of a container match the actual
contents. The quantity indicated on the container must be checked on any container that has
been opened.  This person then forwards the document to the recordskeeper for posting.

(a) Indefinite Delivery Contract.  At the end of the month, the Order for Supplies or
Services/Request for Quotations (DD Form 1155) is taken out of the outstanding purchase
order file by the recordskeeper.  The recordskeeper adds up the total receipts for the month
using the retained copies of the delivery tickets, records and circles the exact quantity received
during the month, then signs and dates the DD Form 1155 (Figure 5-3).

(b) Definite Delivery Contract.  The recordskeeper records and circles the exact
quantity received on the DD Form 1155 using the delivery ticket.  This procedure is the same
as that shown in subpara. 5202-3(1)a, except only one delivery ticket is used to annotate the
DD Form 1155 instead of adding several delivery tickets.

4. SHORTAGES AND OVERAGES.  Shortages and overages will be handled in accordance
with paras. 5207 and 5208.

5205 UNSATISFACTORY SUBSISTENCE ITEMS

The subsistence supply system has quality provisions designed to guarantee the receipt of
wholesome, satisfactory food items at military general messes.  However, DoD procurement
systems do experience breakdowns that allow some unsatisfactory products to filter into the
military pipeline.  As an aid to controlling or eliminating this situation, unsatisfactory food items
must be reported promptly upon receipt in accordance with the procedures outlined in paras.
5300 and 5301.  Speed and accuracy in reporting discrepancies is important particularly if the
product is hazardous/suspect.  In all instances, immediate reporting of defective food items will
enable the contracting agency to initiate warranty action against the supplier, thereby
protecting the financial interests of the government.  Defects discovered after receipt, i.e.,
during inspections, breakouts, or preparation, should also be reported provided the defective
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condition is not due to mishandling or overaging of the item while in the custody of the using
activity. This will enable the contracting agency to initiate warranty action against the supplier,
thereby protecting the financial interests of the government.

5206 RECEIPT BY THE BULK STOREROOM CUSTODIAN

1. GENERAL.  The bulk storeroom custodian receives copies of the receipt documents from
the receipt inspector at the time the food items are received.  The bulk storeroom custodian will
stamp his copy of the receipt document to accept responsibility on all receipt documents.  The
stamp will contain the following information:

"I HEREBY ACKNOWLEDGE RECEIPT OF ITEMS LISTED

HEREON FOR WHICH I HOLD MYSELF RESPONSIBLE TO

THE UNITED STATES GOVERNMENT"

NAME ________________________

RATE ___________DATE_________

2. ANNOTATING RECEIPT DOCUMENTS.  Upon receipt of provisions from Navy and
commercial sources, the bulk storeroom custodian will inspect the quantity of food items
received, circle the exact quantity received on the receipt document and sign and date the
responsibility statement that was entered on the receipt document (Figure 5-4).  The bulk
storeroom custodian then forwards the receipt document to the Food Service Officer.

3. SHORTAGES AND OVERAGES.  Shortages and overages will be handled in accordance
with paras. 5207 and 5208.

5207 SHORTAGES IN SHIPMENT

1. GENERAL.  A shortage occurs when the quantity received is less than the quantity shown
on the receipt document, regardless of the quantity on the original requisition.  A shortage may
occur due to a shipping-type (item) or packing discrepancy.  If a shortage exists, immediate
contact with the issuer/shipper in an attempt to resolve discrepancies will be initiated either in
person or by message in an attempt to resolve the discrepancy.  Refer to NAVSUPINST
4440.179A for further guidance.  Shortages due to transportation discrepancies will be
reported in accordance with NAVSUPINST 4610.33.  Receiving activities will notify the
Supply/Transportation officer of all transportation discrepancies upon their discovery.  In the
event shortages still exist after investigation, regardless of the types of discrepancies, the
receipt inspector and the bulk storeroom custodian will indicate on the receipt document the
actual quantity physically received by drawing a single line through the invoiced quantity and
recording and circling the actual quantity received (Figure 5-5).  After the receipt inspector and
bulk storeroom custodian sign and date the receipt documents in accordance with paras.  5202
and 5204, the documents are forwarded to the Food Service Officer.

2. SHORTAGES FROM DLA AND NAVY SOURCES.  Regardless of the shortage, the full
quantity and dollar value of the receipt document from Navy sources will be posted to the
Subsistence Ledger (NAVSUP Form 335) and the Record of Receipts and Expenditures
(NAVSUP Form 367) in accordance with paras. 5402 and 5403.  The quantity and dollar value
of all shortages will be surveyed in accordance with paras. 6001 and 6002.
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3. SHORTAGES FROM COMMERCIAL SOURCES.  Regardless of the shortage, quantity
and dollar value actually received from commercial sources will be posted to the Subsistence
Ledger (NAVSUP Form 335) and the Record of Receipts and Expenditures (NAVSUP Form
367) in accordance with paras. 5402 and 5403.

5208 OVERAGES IN SHIPMENT

1. GENERAL.  An overage occurs when the quantity physically received exceeds the quantity
stated on the receipt document regardless of the quantity on the original requisition or
purchase order.  When this occurs, immediate liaison is to be established by the receiver with
the issuer to resolve the discrepancies.

2. OVERAGES FROM A NAVY SOURCE.  When discrepancies from a Navy source are
unable to be resolved, the receipt inspector and bulk storeroom custodian will indicate on the
receipt document the actual quantity physically received by annotating and circling the quantity
actually received and drawing a single line through the invoiced quantity.  The receipt inspector
and bulk storeroom custodian will then sign and date the receipt document in accordance with
paras. 5202 and 5204 (Figure 5-6), and forward the document to the Food Service Officer.

a. Items Received w/o a Receipt Document.  A "Dummy Receipt Document" will then be
prepared by the recordskeeper to document the excess quantity received.  This dummy receipt
document is a DoD Single Line Item Release/Receipt Document (DD Form 1348-1).

(1) Dummy Receipt Document Preparation.  DoD Single Line Item Release/Receipt
Document (DD Form 1348-1) will be prepared as a "Dummy Receipt Document" (Figure 5-7)
for overages in shipment.  It will be used as the source document for posting the excess
receipt to the Subsistence Ledger (NAVSUP Form 335) and the Record of Receipts and
Expenditures (NAVSUP Form 367).

Prepare a DD Form 1348-1 using all the information on the original receipt document with
the exception of the quantity and total price block.  The quantity block will contain the excess
quantity actually received.  Zero fill as necessary (i.e., 28 ea.; 00028).  The total price block will
contain the dollar value of the excess quantity times the unit price.  In addition, annotate on the
document "DUMMY INVOICE TO COVER EXCESS SHIPMENT" and provide a statement
cross referencing the original receipt document with the "Dummy Invoice" (Figure 5-7), to
distinguish the dummy receipt from the normal receipt.

3. OVERAGES FROM A COMMERCIAL SOURCE.

a. When an overage occurs from a commercial vendor, the receipt inspector and bulk
storeroom custodian will sign only for the requested quantities on the receipt documents in
accordance with paras. 5202 and 5204 and forward the documents to the Food Service
Officer.  Any excess quantities will be returned to the vendor.

b. If food items are urgently needed and quantities in excess of the quantities requested
on the Order for Supplies or Services (DD Form 1155) are accepted and received, an
Amendment of Solicitation/Modification of Contract (Standard Form 30) will be prepared for the
excess amount using the instructions on the reverse side of the form.  This form is also used if
any terms of the contract are being amended.

c. Distribution of the Standard Form 30.  Distribution of the Standard Form 30 is the same
as the corresponding DD Form 1155 (see para. 5501).
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RECEIPT BY RECEIPT INSPECTOR
DOD SINGLE LINE ITEM RELEASE/RECEIPT DOCUMENT

DD FORM 1348-1

Figure 5-1

Circle quantity
actually received

Signed and dated
by the receipt

inspector
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RECEIPT FROM COMMERCIAL SOURCES OTHER THAN PRIME VENDOR

Figure 5-2

Receipt inspector circles
quantity actually received,

signs and dates.

Medical representative fit-
for-human consumption

certification
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RECORDING TOTAL MONTHLY RECEIPTS ON AN INDEFINITE DELIVERY CONTRACT
(DD FORM 1155) USING RETAINED COPIES OF DELIVERY TICKETS

Figure 5-3

Records keeper adds up
all quantities on retained

copies of  receipts,
circles quantity actually

received on the DD Form
1155, signs and dates

DD Form 1155

DD FORM 1155
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RECEIPT BY BULK STOREROOM CUSTODIAN FROM COMMERCIAL SOURCES

Figure 5-4

Bulk storeroom
custodian signs and dates
the responsibility stamp

to indicate receipt.
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ANNOTATING SHORTAGES IN SHIPMENT ON RECEIPT DOCUMENTS

BY THE RECEIPT INSPECTOR

BY THE BULK STOREROOM CUSTODIAN

Figure 5-5

Receipt inspector
circles the shorted
quantity actually

received and
inspected. Signs and

dates

Bulk storeroom
custodian signs and

dates the
responsibility stamp
to indicate receipt

DD FORM 1348-1
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ANNOTATING OVERAGES IN SHIPMENT ON RECEIPT DOCUMENTS

BY THE RECEIPT INSPECTOR

BY THE BULK STOREROOM CUSTODIAN

Figure 5-6

Receipt inspector circles
the excess quantity

actually received and
accepted, signs and dates

Bulk storeroom
custodian signs and

dates the
responsibility stamp
to indicate receipt
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DOCUMENTING OVERAGES IN SHIPMENT - “DUMMY INVOICE”

Figure 5-7

Enter only the excess
quantity received Requisition number on the

“dummy Invoice” is the same as
the requisition number on the

original receipt

Note:  Item received during
replenishment from FISC Norfolk
on 30 June 98. USS Duarte (DDG
90) requisition number V21111-

8181-9G10 applies.  Copy
forwarded to FISC Norfolk.

“Dummy invoice” to cover excess
shipment”

Note additional
comments

Bulk storeroom
custodian signs and

dates the
responsibility stamp
to indicate receipt

Receipt inspector circles
the excess quantity

actually received and
accepted, signs and dates

DD FORM 1348-1
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PART D: UNSATISFACTORY SUBSISTENCE ITEMS

5300 NONHAZARDOUS FOOD ITEMS

1. Nonhazardous food items are products which do not meet expected or desired standards
but do not constitute a health hazard to personnel if consumed.  Subsistence contracts contain
quality assurance provisions designed to guarantee the receipt of wholesome, satisfactory
food items at military dining facilities.  However, DOD procurement systems do experience
breakdowns that allow some unsatisfactory products to filter into the military pipeline.  As an
aid to eliminating/controlling this situation, unsatisfactory food items must be reported promptly
upon receipt in accordance with the procedures outlined in paras. 5300 and 5301.  Speed and
accuracy in reporting discrepancies is important, particularly if the product is hazardous and/or
suspect.  In all instances, immediate reporting of defective food items will enable the
contracting agency to initiate warranty action against the supplier, thereby protecting the
financial interests of the government.  Defects discovered after receipt, e.g., breakdown during
inspection, breakouts, or preparation, should also be reported provided that the defective
condition is not due to mishandling or overaging of the item while in custody of the using
activity.

Examples of nonhazardous, unsatisfactory food items are:

a. Chicken wings in a box labeled breasts,

b. Grill steaks containing such a large amount of fat and gristle as to be tough and
unappetizing,

c. Packaging which does not adequately contain the product, and

d. Deviations in case quantity.

2. REPORTING PROCEDURES

a. Ashore facilities and Afloat facilities while in port will report all unsatisfactory
subsistence items to the supporting US Army Veterinary Service.  Food Service Officers will
request inspection of the product, recommendation for disposition of the item, and assistance
in completion of necessary reports.  The Food Service Officer will determine use of items in the
nonhazardous, unsatisfactory food category.

b. Unsatisfactory Nonhazardous Food Items received from Commercial Sources:  A
Standard Form 364 (ROD) will be prepared by all activities (afloat and ashore) receiving
unsatisfactory food items that do not conform to specifications and are received directly from
the Subsistence Prime Vendor and all other commercial vendors.  SECNAVINST 4355.18 sets
policy and guidance, NAVSUP INSTRUCTION 4440.179A sets procedures for resolving
shipping type discrepancies

The SF 364 will be prepared as follows (Figure 5-8):
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Date Block and Caption Instruction for Entry

Top of Form Indicate whether shipping discrepancy or
packaging discrepancy or both by placing an X
in the appropriate box(Es).

1 Date of Preparation Year, month, day (i.e., 93 Jun 01)

2 Report Number Serial number of the report (i.e., if this is the
fifth report of the calendar year, enter 005/93)
or enter the survey number assigned if the item
was surveyed.

3 To Commander Defense Supply Center
Philadelphia Attn: DSCP-HQ (CDCFP) 2800 S.
20th St. Philadelphia, PA  19145

4 From Name address and zip code of the reporting
activity.

5a Shipper’s Name Name and address of shipper.  Obtain from
shipping documents or service supply activity.

5b Number and Date of Invoice Leave Blank

6 Transportation Leave Blank

7a Shipper’s Number Purchase order or contract number.

7b Office Administering Leave Blank
Contract

8 Requisitioner’s Number Requisitioning activities requisition number.
Entry of the applicable requisition document
number is mandatory in all instances, even
though a contract/purchase order is involved.
Note:  The acquisition agency cannot process
credit without the requisition number.

9a NSN and Nomenclature Show each item on a separate line (maximum
of three).  Note: Reporting a single NSN per
ROD will expedite resolution of the
discrepancy.

9b Unit of Issue Unit of issue indicated on the shipping
documents.

9c Quantity Shipped/Billed Quantity of item received.

9d Quantity Received Quantity of item received.

10a Discrepancy Quantity Quantity in error.
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10b Discrepancy Unit Price Unit price as billed or shown on shipping
documents.

10c Discrepancy Total Cost Enter the total value of
Material (10a x 10b)

10d Discrepancy Code Nature of the discrepancy using the
discrepancy codes listed on the face of the
form.  If condition exists that is not listed use
Z1 and explain action requested in item 12.

11 Action Code Requested action from codes listed on the face
of the form.  If action is other than that covered
by listed action codes, use 1Z and explain
action requested in item 12.

12 Remarks Use for any supplemental information where
the combination of discrepancy codes and
action codes need clarification, where
shipping-type (item) discrepancies need
explanation, and where a breakout of cost to
reports in terms of time and materials is
required.  Specific data such as appearance,
lot/batch number, manufacture/packaging date,
inspector number and inspection date probable
cause of improper packaging, and suggested
corrective action.  Include telephone (DSN and
commercial) of the individual to be contacted
for additional information if different than what
is entered in item 4a.  Provide photos where it
would assist the shipping activity in determining
the cause of the discrepancy/ deficiency.
When overaged material (expired shelf life) is
received, enter the following information:

1.  Manufacturer’s name,

2.  Contract/purchase order number if not shown in item 7a,

3.  Date of manufacture, pack, or expiration,

4.  Lot/batch number,

5.  Location of material,

6.  Name, address and telephone number (if available) of contract, and

7.  Nature of complaint, stating in detail why material is unsatisfactory.

13 Funding and Accounting Data Leave Blank.  For use by SUP 51.
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14a Typed or printed name, title, Self Explanatory
and phone number of
preparing official

14b Signature Self Explanatory.

15 Distribution Addresses for copies Commander, Naval Supply Systems
Command
Support Services Directorate
Food Service Division (SUP 51)
5450 Carlisle Pike
P.O. Box 2050
Mechanicsburg, PA 17055-0791

c. Unsatisfactory Nonhazardous Food Items received from Naval and other Government
Sources: A DD Form 1608 (UMR) will be prepared by all activities (afloat and ashore) receiving
unsatisfactory food items that do not conform to specifications and are received from Naval
and other government sources.  (Figure 5-9):

Date Block and Caption Instruction for Entry

1 Date Prepared (YYMMDD) i.e., 970123

2A Name of Receiving Activity Commander, Naval Supply Systems Command
Support Services Directorate, Food Service
Division (SUP  51V)

2B Address 5450 Carlisle Pike
P.O. Box 2050
Mechanicsburg, PA 17055-0791

3A Name of Originating Activity Name of activity submitting report.

3B Address Address of activity submitting report.

4A Item Nomenclature State nomenclature in sufficient detail to insure
identity, e.g., Peaches, Whole, No. 10 can;
Pork Chops, Boneless, etc. (See Federal
Supply Catalog C8900-SL, Prime Vendor
Catalog or Food Item Code List).

4B SIS Evaluation Leave Blank.

5 National Stock Number 13 digit national stock number from the Group
89, Subsistence Prime Vendor Catalog or Food
Item Code List.

6 Specification Number/IMPS Number Leave Blank

7A Name of Contractor Obtained from shipping container.

7B Plant Address Obtained from shipping container.
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8 Source of Shipment Obtained from the service supply activity
and/or shipping documents.  State the name of
the DLA depot or distribution point or the
vendor’s name.

9 Contract Number Obtained from the shipping container.

10 Contractor Lot Number Obtained from the shipping container.

11 Product Code List the manufacturer's product code (usually
shown as a series of numerals and letters
printed or embossed on bottles, cartons and
cans) found on primary containers.  These
codes may also be found printed or stenciled
on the shipping container.

12 Date of Pack (YYMMDD) obtained from shipping Container.

13 Requisition Number Enter complete requisition number (service
designator and UIC followed by Julian date of
requisition followed by the food item code
preceded by 9).

14 Date Supplies Received (YYMMDD) Date the food items were
Received.

15A Size of Lot/Shipment (Cases) Total number of cases being reported as
unsatisfactory.

15B Size of Lot/Shipment (Units) Total number of units being reported as
unsatisfactory (unit of issue as described in the
FSC-8900-SL, Part I, Prime Vendor Catalog or
NAVSUP Form 1059).

16 Quantity on Hand Total on hand quantities of the food item being
reported.

17 Narrative Include a narrative description of the
unsatisfactory condition which makes the item
unsuitable for intended use or affects customer
satisfaction or acceptance. List storage
condition or other factors that may relate to the
unsatisfactory condition of the product.
Indicate current status of product, i.e., on hold,
normal issue, or expedited issue.

18 Recommendations State recommendations regarding disposition
of supplies, revision of specification
requirements, revision of purchase
requirements as to size of units and quantities.
List all other discrepancy forms reporting this
same discrepancy and item.
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19A Name of Verifying Officer Name of accountable food service Officer.

19B Grade Grade of accountable food service Officer.

19C Signature Signature of accountable food service Officer.

19D Telephone Number Telephone number of accountable Food
Service Officer (include commercial and DSN
numbers).

19E Title Title of accountable Food Service Officer.

19F Date (YYMMDD) date the report is signed and
forwarded.

d. Distribution.  After initial preparation, distribution will be made as follows:

(1) Standard Form 364

(a) Original plus 1 copy - Food Service Division (SUP) 51

(b) Copy - Report of Discrepancy File.

(c) Copy to TYCOM,

(d) Supplying activity, and

(e) Supporting VET SERVICE UNIT

(2) DD Form 1608

(a) Original plus 1 copy - Food Service Division (SUP) 51

(b) Copy - Unsatisfactory Material Report File

(c) Copy to TYCOM,

(d) Supplying activity, and

(e) Supporting VET SERVICE UNIT

5301 HAZARDOUS FOOD ITEMS

1. GENERAL.  Hazardous food items are products which would certainly or possibly cause, or
are suspected to have already caused, harm when consumed.  Such items may be unfit for
human consumption, suspected of being unfit for human consumption, or suspected to be the
source of an outbreak of food-borne illness.  Determination of "fitness for human consumption"
is the responsibility of the medical officer or the appointed representative.  Likewise, the
medical officer will determine the suspected causes of the food-borne illness.  Place the item
on medical hold and submit samples for laboratory analysis in accordance with subpara. 3.
Listed below are a few examples of potentially hazardous food items.

a. Widespread presence of swollen or leaking cans.  (The contents of bulged or swollen
cans should never be consumed)
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b. Products with offensive or unusual odors and colors and/or any other evidence of
deterioration, spoilage, or contamination.  (Again, try to determine whether or not the
hazardous condition is due to an isolated instance of excessive storage or mishandling prior to
reporting the item as hazardous)

c. Food items containing foreign objects such as glass, dirt, pieces of metal, etc. (Forward
a sample of the contaminant to HQ, DSCP, ATTN: DSCP-HQS (CDCFP), by the most
expedient means.  Also indicate when the problem appears to involve only a single
unit/container of product or report the estimated percentage of units/containers involved when
possible)

d. Any apparently wholesome food items which, based on the best medical knowledge
available, is suspected or known to harbor disease causing agents; and

e. Insect infestation.

Food items that have become hazardous due to overage, mishandling while in the custody
of the user, or other isolated instances of abuse will not be reported under these procedures.

2. DISPOSITION.  Items that are suspected to be hazardous will be separated and
suspended from issue subject to determination by medical representative that they are unfit for
human consumption.  Items determined to be unfit for human consumption will be surveyed
and disposed of under the supervision of the responsible supply and/or medical personnel by
burning, burial, or dumping at sea.  Hazardous products will be completely disposed of to
prevent any possibility of consumption.  Samples, as noted in subpara. 3 should be retained.
Prior to destruction, all available identifying information, including contract numbers, will be
obtained.  If possible, photographs of the defects should be taken.  When the medical
authority cannot make a positive determination that an item is unfit for human consumption,
destruction will be delayed pending the results of laboratory tests.

3. SAMPLES AND TESTS

a. Ashore Activities.  Samples of the product (both normal and abnormal) will be supplied
when considered necessary by the medical or veterinary representative (Figures 5-10 and 5-
11).  Contact the local veterinary service for assistance in sampling procedures, completion of
test request forms, and shipment of the samples to the laboratory.

b. Afloat Activities.  At the direction of the medical representative, samples of the food
product (both normal and abnormal) will be turned into the nearest Navy shore activity, which
will arrange for veterinary inspection of the product in accordance with subpara. 3a.  In the
event that local Veterinary Service personnel are not available, send samples to the nearest
facility as listed below:

Commander
DOD Veterinary Laboratory
ATTN:  MCVS-SCL
Building 2630
Ft. Sam Houston, TX  78234-6200
DSN: 429-7904/7761
Comm:  (210) 916-7904/7761
Fax:  (210) 270-2559
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US Army Veterinary Laboratory
10th Medical Laboratory
Building 3810
Landstuhl, Germany
APO AE  09180-3619
ETS 486-8300/7241
Comm:  06371-86-8300/7241

Food Analysis Laboratory
Tripler Army Medical Center
Schofield Barracks, HI  96857-5460

Samples will be sent with an original and four copies of the Request for/and Results of
Tests (DD Form 1222) (see figure 5-10).  If a DD Form 1222 is not available, a letter request
will be submitted containing all the pertinent data contained on the form.  A representative
number of backup samples will be retained until test results are known, provided that retention
will not constitute a health or sanitary hazard.  Test results will be transmitted expeditiously -
usually by telephone.

Data Block and Caption Instruction for Entry

1.  To See Note #1.

2.  From Activity requesting results of test.

3.  Prime Contractor and address Obtained from unit container and/or shipping
container.

Contract Number Obtained from unit container and/or shipping
container.

4.  Manufacturing Plant Obtained from unit container and/or
Name and Address shipping container.

5.  End (Food) Item and/or Project Item nomenclature or brand
Name.

6.  Sample Number The number of items that are being shipped for
sampling.

7.  Lot No. Obtained from unit container and/or shipping
container.

8.  Reason for Submittal Insert "Special Testing"

9.  Date Submitted Date forwarded for sampling.

10.  Material to be Tested Same as block 5.

10a.  Quantity Submitted Same as block 6.

11.  Quantity Represented Total quantity of the item that is being
sampled.
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12.  Spec. & Amend. Obtained from unit container and/or shipping
container, if available.

13.  Purchased from or Source Where the item was received from.

14.  Shipment Method (Fastest Method).

15.  Date Sampled and Submitted by Name, rank and signature of the Food Service
Officer and date.

16.  Remarks Enter "Test for Suitability and for Human
Consumption".  (Include any special tests,
analysis, or examinations for suspected
conditions that are required).

17.  Send Report of Test to Enter "Same as Block #2" or designate
otherwise.  In addition send to the following
addresses:

Commander
Defense Supply Center Philadelphia
Attn:  DSCP-HQ
2800 S. 20th St.
Philadelphia, PA 19101-8419

Commander
Naval Supply Systems Command
Support Services Directorate
Food Service Division (SUP 51)
5450 Carlisle Pike
P.O. Box 2050
Mechanicsburg, PA 17055-0791

Commander
Naval Supply Systems Command
Food Service Division
Attn:  51V
5450 Carlisle Pike
P.O. Box 2050
Mechanicsburg, PA 17055-0791

4. REPORTS.  The discovery of a valid hazardous food item will be immediately reported by
priority message to the Defense Supply Center, Philadelphia (DSCP-HQS (CDCFP)).  (See
Figure 5-11) This message report is in addition to the information provided in the laboratory
analysis request.  The message will be prepared in the following format:

Data Block and Caption Instruction for Entry

From Activity sending the message.

To DSCP PHILADELPHIA PA// DSCP-HQ//
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Info COMNAVSUPSYSCOM MECHANICSBURG
PA //51V/51//

BUMED WASHINGTON DC//JJJ//

Activity that supplied the material

Service Force Commander (if material was
supplied by supply ship)

Closest Navy Environmental and Preventive
Medicine Unit (NEPMU) (see Note #1 for list)
and/or Closest Navy Disease Vector, Ecology
And Control Center (DVEEC) (if material is
infested) (see Note #2 for list)

Subj SUSPECTED HAZARDOUS FOOD ITEM

1A Nomenclature of item being reported.

1B Prime Vendor Catalog #

1C Prime contractor/subcontractor/manufacturer/
distributor and addresses.

1D Government inspection plant code, i.e., USDA
establishment number.

1E Contract/purchase order/delivery order
number(s).

1F Source of item, i.e., specific depot, supply
point, direct vendor delivery, supply ship, etc.

1G Date item received.

1H Quantity of item received.

1J Manufacturer's lot number(s), production
code(s), or other coded information on unit
containers and/or cartons.

1K Date of manufacture/pack from unit container
and/or cartons.

1L Quantity of product on hold.

1M Reason item is suspected to be hazardous.

1N Symptoms of illness or death attributed to or
suspected to be caused by the item, numbers
of persons affected, and contact point for
medical authority cognizant of the incident.

1O Laboratories to which samples have been
submitted for test.  N/A for infestations (unless
samples sent to NEPMU or DVEEC).
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NOTE #1
List of Navy Environmental and Preventive Medicine Units are as follows:

NAVENPVETMEDU SEVEN NAPLES IT
NAVENPVETMEDU TWO NORFOLK VA
NAVENPVETMEDU SIX PEARL HARBOR HI
NAVENPVETMEDU FIVE SAN DIEGO CA

NOTE #2
List of Navy Disease Vector, Ecology and Control Centers are as follows:

NAVDISVECTECOLCONCEN ALAMEDA CA
NAVDISVECTECOLCONCEN JACKSONVILLE FL

The symbol "NA" will be used to indicate nonavailability or nonapplicability of information.
Every effort will be made to include an identifying contract number so that the item can be
traced through the supply system.

5302  ALFOODACTS

Headquarters, Defense Supply Center, Philadelphia, is designated as sole worldwide agent
for the Department of Defense to coordinate all hazardous food and non prescription drug
recalls which may involve the services.  All food items, including brand name procured by
appropriated or nonappropriated fund activities, are involved in this recall system.  The
Consumer Safety Officer (CSO) transmits ALFOODACT messages only when an item is
known to be a threat to public health, and is suspected or known to be in government supply
channels WORLD WIDE.  NAVSUPINST 10010.8 sets policy and guidance and assigns
responsibilities.  HQ, DPSC, issues a written message via AUTODIN transmission using a
designator code ALFOODACT when advising food activities of status of a particular food item.
Suspected items are to be identified and separated as quickly as possible.  If required by the
ALFOODACT message, reply to ALFOODACT messages by priority message to DSCP
PHILADELPHIA PA//DSCP-HQ//.  Ensure that all information transmitted is provided in the
ALFOODACT message.  This information is important to determine the scope/magnitude of
the problem before warranty/recovery action begins and disposition instructions are issued by
DSCP.

5303 FOOD ALERT MESSAGES

Food Alert messages are transmitted by the CSO to a localized area or customer group, i.e.
Navy ships, Navy Exchanges, etc.  The purpose of these messages is to keep the customers
informed of ongoing hazardous food investigations or to provide information and disposition
instructions on products which possess minimal health risk but are aesthetically unacceptable.
When a product is known to be in supply channels and if short lists of military customers are
involved, these locations will be notified by a FOOD ALERT MESSAGE.  When there is any
doubt about the distribution of a potentially hazardous item, an ALFOODACT will be
transmitted.  Food Service Officers and their representatives will respond to Food Alert
messages in the same manner as ALFOODACTS.  Instructions for the product disposition and
reporting procedures will be transmitted in each Food Alert message.
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REPORT OF DISCREPANCY (ROD)
(STANDARD FORM 364)

Figure 5-8
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UNSATISFACTORY MATERIAL REPORT (SUBSISTENCE)
(DD FORM 1608)

Figure 5-9
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REQUEST FOR RESULTS OF TESTS
(DD FORM 1222)

Figure 5-10
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SUSPECTED HAZARDOUS FOOD ITEM MESSAGE
SAMPLE

UNCLASSIFIED

PAAUZYUW 0011400-UUUU-RULSTGX
ZNR UUUUU
P R 011400Z JAN 93  ZYB
FM USS DUARTE
TO DSCP PHILADELPHIA PA / / DSCP-HQ / /
INFO COMNAVSUPSYSCOM MECHANICSBURG PA/ / 51V/51 / /
BUMED WASHINGTON DC / / JJJJ / /
FISC SAN DIEGO CA / / JJJ / /
NAVENPVNTMEDU FIVE SAN DIEGO CA / / JJJ / /
BT
UNCLAS  / / N06260 / / BUMED PASS TO 314 / 3112

MINIMIZE CONSIDERED
MSGID / GENADMIN / DUARTE / /
SUBJ / SUSPECTED HAZARDOUS FOOD ITEM / /
REF / A / DOC  NAVSUP P-486 / 30JUN90 / /
AMPN / VOL I, PARA 5301-3 / /
POC / ENS W.B. ELLIS / FSO /-/-/TEL: DSN 526-1234 / TEL: COMM 619-556-1234 / /
RMKS / 1.  IAW REF A, INFORMATION ON THE FOLLOWING SUSPECTED HAZARDOUS
FOOD
ITEM IS FORWARDED:
 A. SALAD DRESSING
 B. 8950-00-205-0936
 C. S&S SALAD DRESSING. 1205 5TH AVE., NY, NY 09591
    PLANT ADDRESS: 28 S. ST., NEWARK, NJ  09900
 D. N/A
 E. DLA 13H-78-C-29A4
 F. DDDC SAN DIEGO, CA
 G. 10 MAY 92
 H. 240 CANS
 I. TYPE II, CLASS I,NO. 2.5, 24 CANS PER CASE
 J. A3550, A3551
 K. LOT #3550-MAR 92, LOT #3551-APR 92
 L. LOT #3551-192 CANS
 M. CANS OF SUSPECTED SALAD DRESSING APPEAR ABNORMAL
 N. 25 OF 350 CREW HAVE SEVERE STOMACH CRAMPS, VOMITING, DIZZY,
    SYMPTOMS DISAPPEAR WITHIN 24 HOURS, CDR JONES, FLT MED
    LIAISON OFF.  NAVREDMEDCOM SAN DIEGO, DSN 526-9876
 O. ANALYSIS / LETTERMAN ARMY MEDICAL CENTER, PRESIDIO OF SAN
    FRANCISCO, CA / /

BT

Figure 5-11
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PART E:  POSTING AND PROCESSING RECEIPT DOCUMENTS

5400 PRICING AND PRICE ADJUSTMENTS

1. UNIT PRICES

a. General.  The recordskeeper will post receipts to the Subsistence Ledger (NAVSUP
Form 335) and the Record of Receipts and Expenditures (NAVSUP Form 367) (paras. 5402
and 5403).  Food items will be taken up at actual cost price on the NAVSUP Form 367, but will
be carried at the unit price of the receipt, rounded off to the nearest cent on the NAVSUP Form
335.

b. Receipts on Unpriced Invoices.  When food items are received on unpriced invoices, a
dummy invoice will be prepared and the food items will be taken up at the last receipt price as
shown on the NAVSUP Form 335.  The dummy invoice will be attached to the unpriced
invoice.  When the priced invoice for the food item is received, the receipt unit price, rounded
off to the nearest cent, will be the unit price for the item.  The priced invoice will be attached to
the related dummy invoice and, if required, an additional line entry will be posted on the
NAVSUP Form 367 for any difference.

2. ROUNDING OFF PRICES.  Unit prices for food items will be carried to four places to the
right of the decimal when posted to the NAVSUP Form 335.  Gains or losses by rounding off
prices will be absorbed in the price adjustment at the end of the accounting period.

3. FORCED ISSUES AND SPECIAL PRICES

a. General.  Centrally controlled and stocked food items occasionally are subject to near-
overage or excess stock conditions caused by maintaining prepositioned stocks for emergency
conditions and unforeseen changes in usage patterns.  Occasionally, to preclude losses to the
government, demands must be generated for war reserve stocked items and usage must be
accelerated on regular stocked items to alleviate overage/excess stock positions.  Usage may
be increased by:

(1) forced issues, in which ashore activities are required to consume a given amount of
near-overage items within a prescribed consumption period, or

(2) offering of special-priced issues, in which the standard price of an excess item is
reduced to encourage use by general messes.

b. Forced Issues.  Forced issues of near-overage prepositioned war reserve stock items
and Defense Supply Center Philadelphia stock items will be handled on a direct turnover basis.
The forced issue price may vary from no cost to the full standard price of the item.  Packaged
operational rations will be force issued at no cost.  The following procedures will be followed
when receiving forced issue food items:

(1) Separate NAVSUP Forms 335 will be maintained for each food item that was
received at the reduced price.  This includes assigning a local food item code.

(2) The fixed price posted on the separate NAVSUP Form 335 at the time of receipt will
be the same as the last receipt price (reduced price the food item was received at).  Annotate
on the NAVSUP Form 335 "DSCP Reduced Price" or "(Navy supply source) Reduced Price" as
a result of a forced issue and as applicable.  If this is not done an erroneous price adjustment
will result.
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Menus will be adjusted to ensure consumption of forced issues prior to their becoming
unfit.  The consumption period may be extended by not more than 30 days to provide for
normal consumption of fresh counterpart items on hand.  Should more than six months be
required for consumption of forced issues, a request for extension will be submitted to the
Navy Fleet Material Support Office with a copy to SUP 51, citing the conditions that make the
extension necessary.

c. Special-Priced Issues.  Food items, reduced in price by the Defense Supply Center
Philadelphia and any of the Navy Supply Support Activities attempting to facilitate rotating
stocks in long supply, are bargain priced and should be used to the fullest extent practicable
without jeopardizing timely consumption of existing stocks on hand.  The following procedures
will be followed when requisitioning and receiving special-priced food items:

(1) separate NAVSUP Forms 335 will be maintained for each food item that was
received at the reduced price, and

(2) the fixed price posted on the separate subsistence ledger at the time of receipt will
be the same as the last receipt price (reduced price the food item was received at).  Annotate
on the NAVSUP Form 335 "DSCP Special Priced Issue" or "(Navy supply source) Special
Priced Issue" as applicable.

5401 ERRONEOUS INVOICES

1. GENERAL.  An erroneous invoice is an invoice that is received where the invoice quantity
times the unit price does not equal the total dollar value.

2. ERRONEOUS INVOICES FROM NAVY SOURCES.  When an invoice is received
containing an error of $5.00 or more, a corrected or credit invoice will be requested from the
issuing activity.  The error will be lined through on the original receipt document (Figure 5-12)
without erasing the erroneous figure and the correct amount will be inserted and posted to the
NAVSUP Forms 367.  Upon receipt, the corrected or credit invoice will be attached to the
original receipt and filed.  Errors of less than $5.00 will be posted as is to the NAVSUP Form
367 and the difference absorbed in the price adjustment at the end of the accounting period.

3. ERRONEOUS INVOICES FROM SUBSISTENCE PRIME VENDORS.  Invoices will be
corrected at the time of delivery.

4. ERRONEOUS INVOICES FROM COMMERCIAL SOURCES.  When an invoice is received
containing an error from a commercial vendor, regardless of dollar value, a corrected invoice
will be requested.  The error will be lined through without erasing the erroneous figure and the
correct amount will be inserted and posted to the NAVSUP Form 367.  Upon receipt, the
corrected invoice will be attached to the original invoice and filed.

5402 POSTING THE SUBSISTENCE LEDGER (NAVSUP FORM 335)

1. GENERAL.  The Subsistence Ledger (NAVSUP Form 335) (Figure 5-13) is maintained by
the recordskeeper and is used to record, by quantity only, receipts, expenditures (transfers,
surveys, sales and issues), and the running balance on hand for each food item.  A separate
ledger will be prepared for each food item carried in stock.  Each NAVSUP Form 335 will have
the following information:
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Data Block and Caption Instruction for Entry

Stock Number 13 digit stock number from the Prime Vendor
Catalog or Master Item Identification List.

Item Nomenclature as listed in the Prime Vendor
Catalog or Food Item Code List.

Unit of Issue Unit of issue as listed in the Prime Vendor
Catalog or master Item Identification List.

High and Low Limit In computing high and low limits, see para.
4003. These limits must be updated quarterly
to reflect current usage and may be recorded
in pencil with the date of update.

Fixed Price Latest fixed price and date as listed in the
current NAVSUPNOTE 7330.

Receipt Price Latest receipt price and date rounded to the
nearest whole cent as indicated on the latest
receipt document.

2. POSTING THE RECEIPT QUANTITY

a. General.  During the accounting period each receipt will be posted to the "Receipts"
column as follows (Figure 5-13):

Data Block and Caption Instruction for Entry

Mo. & Day Month and date the food item was
received.

Receipts Quantity of food item received as indicated on
the receipt document.

On Hand The sum of the receipt quantity and the
previous on hand balance.

b. Overages from Navy Sources.  Post quantity actually invoiced and on the next line post
same date with excess quantity received using the dummy invoice (para. 5208-2) as the
reference document (Figure 5-14).

c. Shortages from Navy Sources.  Post quantity actually invoiced.  Paras. 6001 and 6002
discuss posting, as a separate entry, the quantity not received (Figure 5-15).

d. Overages or Shortages from a Commercial Source.  Post quantity actually received.

3. POSTING THE LAST RECEIPT PRICE.  The last receipt price, if changed, will be posted
to the NAVSUP Form 335 as follows (Figure 5-13):

Data Block and Caption Instruction for Entry

Mo. & Day Month and day the food item was received if
last receipt price changed from the last time
the food item was received.
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Receipt Price Post change in the last receipt price rounded to
the nearest cent.

5403 POSTING THE RECORD OF RECEIPTS AND EXPENDITURES (NAVSUP FORM
367)

1. GENERAL.  The NAVSUP Form 367 (Figure 5-16) is a document used to record all
increases and decreases, by total money value, during an accounting period in the Food
Service Officer's accountability.  This document is maintained in the records office.  Receipt
transactions will be posted as indicated below

2. RECEIPT TRANSACTIONS.  Receipt transactions recorded on the NAVSUP Form 367 will
include:

a. value of inventory carried forward (recorded as the first entry on the first day of the
accounting period),

b. receipts from a requisition document (as occurring),

c. receipts from a purchase order document (as occurring), and

d. receipts from transfer (as occurring).

Receipts must be classified as "receipts with charge" or "receipts without charge" when
posting to NAVSUP Form 367.  "Receipts with charge" cause a reduction in Navy Subsistence
Appropriation funds.  "Receipts without charge" are subsistence products received from other
Navy sources where Navy Subsistence Appropriation funds have previously been charged.
The following table is a guide for determining if a receipt is "with" or "without" charge.

Type of Transaction Type of Receipt

Subsistence Prime Vendor With Charge

Ships Store With Charge

commercial sources With Charge

Navy stock points (FISC) With Charge

Stores Ships (TAFS, AOE, AOR) With Charge

other government agencies (DSCP, USA, USAF, USCG) With Charge

from one General Mess to another Without Charge

from a non-stores ship (e.g. submarine from submarine tender) Without Charge

3. POSTING TRANSACTIONS

a. Heading.  In the upper right hand corner insert activity name, hull number and UIC
code.

b. Inventory.  The first entry on the NAVSUP Form 367 will be the total money value of the
inventory brought forward from the previous accounting period.  The first entry for a fleet
ballistic missile (FBM) submarine will be the total money value of the inventory transferred
between the blue and gold crews on the Requisition and Invoice/Shipping Document (DD Form
1149).  FBMs will post this total value next to the caption "Inventory BF".
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c. Recording Receipts.  The total money value of receipts will be posted to the NAVSUP
Form 367 as occurring as outlined in subpara. 3d.  Shortages in shipment will be handled in
accordance with para. 5207.  Material received without an invoice will be handled the same as
an overage in shipment in accordance with para. 5208.  Delivery documents for food items
received under indefinite delivery type contracts may be posted as occurring or posted as a
single total entry on the last day of each month.  Postings will not be delayed because of
nonreceipt of the vendor's invoice.  When necessary, an adjustment will be made in the same
manner as for material received without an invoice as prescribed in para. 5208.

d. Posting Receipts

(1) Receipt documents will be posted as they occur as follows:

Data Block and Caption Instruction for Entry

Mo. & Day Month and day the food items were received.

Source Activity from where the food items were
received.

Document Number First Column:
Julian date of the requisition number from the
requisition/purchase document.

Second Column:
9 plus the food-item code of the first line item
on the requisition/purchase document.

Third Column:
9 plus the food-item code of the last line item
on the requisition/purchase document.
When posting requisition/purchase
documents containing only one item, the third
column will be left blank.

Value The total dollar value of the receipt(s) from a
single source, on the same day with the same
requisition/ purchase number.
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ANNOTATING AN ERRONEOUS INVOICE FROM NAVY SOURCES

Figure 5-12

Errors of $5.00 or more will
be lined through and the
correct amount will be

inserted
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POSTING A RECEIPT TO THE SUBSISTENCE LEDGER
(NAVSUP FORM 335)

Figure 5-13

Post actual quantity
received and add to

the “on hand” balance

Post last receipt price
if different from
previous receipt

DD FORM 1348-1

NAVSUP FORM 335
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POSTING AN OVERAGE FROM NAVY SOURCES TO THE SUBSISTENCE LEDGER

Figure 5-14

Post quantity
actually invoiced on

first line

Original receipt with
excess quantity received

Post Excess
quantity from

Dummy Invoice”
on next line

DD FORM 1348-1

NAVSUP FORM 335
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POSTING A SHORTAGE FROM NAVY SOURCES TO THE SUBSISTENCE LEDGER

Figure 5-15

Post quantity actually
invoiced on first line

Details on posting
quantities not
received are

outlined in paras.
6001 and 6002

DD FORM 1348-1

NAVSUP FORM 335
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POSTING RECEIPTS TO THE RECORD OF RECEIPTS AND EXPENDITURES
(NAVSUP FORM 367)

Figure 5-16

Julian date
of

requisition

Food item code of the
first food item

preceded by “9”

Food item code of the
last food item

preceded by “9”

Total dollar value of all
receipts with the same

requisition number
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PART F:  DISTRIBUTION OF RECEIPT DOCUMENTS

5500 DISTRIBUTION OF RECEIPT DOCUMENTS FROM DLA AND NAVAL ACTIVITIES

Food items which are received from Navy activities will normally be documented by a
Requisition and Invoice/Shipping Document (DD Form 1149), DoD Single Line Item
Release/Receipt Document (DD Form 1348-1), or other type as provided by the supplying
activity.  At least two copies of a receipt document will be received.  The copies will be
distributed as follows:

a. Original - signed by the bulk storeroom custodian and placed in the accountability file.
Incoming material file copy may be discarded at this time.

b. Copy - signed by the receipt inspector and placed in the receipts with charge file
(receipts from a supply activity) or receipts without charge file (receipts from another end user).
This copy will be used by the recordskeeper to post the Subsistence Ledger (NAVSUP Form
335), the Record of Receipts and Expenditures (NAVSUP Form 367).  Outstanding requisition
file copies may be discarded at this time.

c. Remaining copies - may be discarded.

5501 DISTRIBUTION OF RECEIPT DOCUMENTS FROM COMMERCIAL SOURCES

1. FAST PAY PROCEDURES APPLICABLE.  The DD Form 1155 will be distributed as
follows when fast pay procedures apply:

a. Definite Delivery DD Form 1155

(1) At time of Receipt and Pending Receipt of a Copy of the Dealer's Bill

(a) Copy - signed by the bulk storeroom custodian and placed in the Accountability
File.

(b) Copy - signed by the receipt inspector and placed in the Receipts with Charge
File.  This copy will be used by the recordskeeper to post the Subsistence Ledger (NAVSUP
Form 335), and the Record of Receipts and Expenditures (NAVSUP Form 367).

(c) Remaining copies - retained in the Outstanding Purchase Order File pending
receipt of a copy of the dealer's bill.

(2) Upon Receipt of the Dealer Bill

(a) Copy from the Accountability File will be stamped with bill paying information
(para. 5601-1c) and re-filed in the Accountability File until the end of the quarter.

(b) Copy - Completed Purchase Order File.

(3) At the End of the Quarter

(a) Copy from the Accountability File will be placed in the retained returns.

(b) Copy from the Receipts with Charge File may be discarded.
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b. Indefinite Delivery DD Form 1155.  After the bulk storeroom custodian has signed each
delivery ticket acknowledging responsibility for the food items, it will be filed in the
accountability file and the total amount of the delivery noted on the DD Form 1155 at the end
of the month.  When final delivery has been made, distribution of the DD Form 1155 will follow
the procedures as outlined in subpara. 1a.  (NOTE: If the total quantity actually received during
the month exceeds the quantity ordered on the DD Form 1155, a Standard Form 30 will also
be completed for the quantities received in excess of the requested amount in accordance with
para. 5208-3.  Distribution of the Standard Form 30 is the same as the corresponding DD Form
1155).

2. FAST PAY PROCEDURES NOT APPLICABLE.  The DD Form 1155 will be distributed as
follows when fast pay procedures are not applicable:

a. Definite Delivery DD Form 1155

(1) At time of Receipt and Awaiting Dealer's Bill

(a) Copy - signed by the bulk storeroom custodian and placed in the Accountability
File.

(b) Copy - signed by the receipt inspector and placed in the Receipts with Charge
File.  This copy will be used by the recordskeeper to post the Subsistence Ledger (NAVSUP
Form 335), and the Record of Receipts and Expenditures (NAVSUP Form 367).

(c) Remaining copies - retained in the Outstanding Purchase Order File pending
receipt of the dealer's bill.

(2) Upon Receipt of the Dealer Bill

(a) Copy from the Accountability File will be stamped with bill paying information
(para. 5601-2b) and re-filed in the Accountability File until the end of the quarter.

(b) Two copies (one with original certification) - attached to the original and three
copies of the dealer's bill and forwarded to the appropriate paying activity (DFAS).

(c) Copy - completed Purchase Order File.

(3) At the End of the Quarter

(a) Copy from the Accountability File will be placed in the retained returns.

(b) Copy from the Receipts with Charge File may be discarded.

b. Indefinite Delivery DD Form 1155.  After the bulk storeroom custodian has signed each
delivery ticket acknowledging responsibility for the food items, it will be filed in the
accountability file and the total amount of the delivery noted on the DD Form 1155 at the end
of the month.  When final delivery has been made, distribution of the DD Form 1155 will follow
the procedures as outlined in subpara. 1a.  (NOTE: If the total quantity actually received during
the month exceeds the quantity ordered on the DD Form 1155, a Standard Form 30 will also
be completed for the quantities received in excess of the requested amount in accordance with
para. 5208-3.  Distribution of the Standard Form 30 is the same as the corresponding DD Form
1155).
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PART G:  PROCESSING DEALER'S BILLS FOR PAYMENT

5600 PROMPT PAYMENT ACT

Under the provisions of the Prompt Payment Act (Public Law 97-177), federal agencies are
required to pay interest penalties for late payment of a proper dealer's invoice.  In the interest
of better business relationships with vendors, improved efficiency of the bill paying functions
and reduced cost of goods and service, all activities with procurement authority are required to
certify and forward proper invoices promptly to the paying activity specified in the purchase
order.  For most purchases, payment is due within 30 days of the date of acceptance of
material/services or receipt of invoice, whichever is later, unless another date is specified in the
contract.  In order for the paying activity to comply with the above time frames, all activities are
required to submit invoices for payment within five working days following certification and
acceptance of the goods or services.

5601 PAYMENT OF DEALER'S BILLS IN CONUS

1. FAST PAY PROCEDURES APPLICABLE

a. Payment to the Vendor.  The Fast Pay and Certificate of Conformance Procedures are
designed to expedite payment to the vendor.  Under these procedures, a dealer's bill is paid
when the vendor can certify delivery of food items to a common carrier or shipment via other
means to the point of first receipt by the government.  Payment for food items will be made
upon submission by the vendor to the paying activity of the following:

(1) original and one copy of the purchase order,

(2) proof of delivery or shipment, and

(3) original and three copies of the dealer's bill.

One copy of each dealer's bill will be forwarded to the activity.

b. Checking Dealer's Bill.  Upon receipt, the copies of all dealer's bills will be annotated
with the date the bill is actually received on board.  The copy of a dealer's bill will be checked
by the Food Service Officer against the copy of the purchase order in the Accountability File.
The dealer's bill will be checked to ensure that:

(1) items listed on the dealer's bill are the same as the items received on the purchase
order,

(2) quantities billed are the same as the quantities received, and

(3) the prices listed on the dealer's bill are the same as the prices on the purchase
order.

Discrepancies in quantities billed by dealers or incorrect prices will be reported immediately
to the vendor and the appropriate Defense Finance and Accounting Service activity.

c. Document Distribution.  After the copy of the dealer's bill has been checked, the
retained copy of the DD Form 1155 from the Outstanding Purchase Order File awaiting
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dealer's bill will be placed in the Completed Purchase Order File along with the copy of the
dealer's bill.  The following information will be stamped or typed on the copy of the DD Form
1155:

DATE MATERIAL RECEIVED
DATE DEALER'S BILL RECEIVED
NUMBER OF DEALER'S BILL
DATE FORWARDED FOR PAYMENT
PAYING ACTIVITY

In the "Date forwarded for payment" block, "Fast Pay" will be entered.

2. FAST PAY PROCEDURES NOT APPLICABLE

a. Checking Dealer's Bills.  Upon receipt, all dealer's bills will be annotated with the date
the bill is actually received on board.  The dealer's bill will then be checked by the Food
Service Officer against the two copies of the purchase order in the Accountability File awaiting
dealer's bill.  The dealer's bill will be checked to ensure that:

(1) items listed on the dealer's bill are the same as the items received on the purchase
order,

(2) quantities billed are the same as the quantities received, and

(3) prices listed on the dealer's bill are the same as the prices on the purchase order.

All dealer's bills will be forwarded to the paying activity within five days from the date of receipt
of the material or the dealer's bill, whichever is later.  Food Service Officers will take necessary
action to ensure that dealer's bills are forwarded within the prescribed time.  If a dealer's bill is
incorrect, the vendor will be notified and a corrected bill requested.  If the corrected dealer's bill
is not received within five days or prior to the ship's departure from the area, the incorrect
dealer's bill will be processed for payment.  The paying activity will pay only that part of the bill
that agrees with the certified purchase order.

b. Document Distribution.  After the dealer's bill has been checked by the Food Service
Officer, the following will be forwarded to the paying activity:

(1) two certified copies of the purchase order in the Accountability File awaiting the
dealer's bill, and

(2) original and three copies of the dealer's bill.

A copy in the Outstanding Purchase Order File will be stamped with the following
information and placed in the Completed Purchase Order File with a copy of the dealer's bill:

DATE MATERIAL RECEIVED
DATE DEALER'S BILL RECEIVED
NUMBER OF DEALER'S BILL
DATE FORWARDED FOR PAYMENT
PAYING ACTIVITY
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5602 PAYMENT OF DEALER'S BILLS OUT CONUS

1. GENERAL.  Payment of dealer's bills for food items from foreign vendors will be made
under the terms of current contracts and following fleet and force commander's instructions
covering foreign purchases.  Dealer's bills will be processed following para. 5601-2.  The bill
will be submitted to the ship's disbursing officer unless payment by another official is required.

2. DISBURSING OFFICER MAKES PAYMENT.  When a dealer's bill is received from a
foreign vendor, it will be paid by the ship's disbursing officer unless payment by another official
is required.  To support payments by the ship's disbursing officer, the Food Service Officer will
provide the following documents:

a. two certified copies of the purchase order in the Accountability File awaiting the dealer's
bill, and

b. original and three copies of the dealer's bill.

3. PAYING ACTIVITY MAKES PAYMENT.  If payment cannot be made by the disbursing
officer, the following will be forwarded under a letter of transmittal to the activity designated to
pay the bill:

a. two certified copies of the purchase order in the Accountability File awaiting the dealer's
bill, and

b. original and three copies of the dealer's bill.

5603 PRECAUTIONS AGAINST DUPLICATE PAYMENTS

Duplicate payments for food items can occur when an activity provides vendors with
duplicate original purchase orders.  The Food Service Officer must not prepare a duplicate DD
Form 1155 until verifying the following:

a. check for a retained copy of the DD Form 1155 and a copy of the dealer's bill in the
Completed Purchase Order File, and

b. check with the appropriate Defense Finance and Accounting Service activity to ensure
payment has not already been made, or that the original DD Form 1155 has not already been
received.

5604 DISCOUNTS ON DEALER'S BILLS

Dealer invoices offering discounts upon payment within the discount period will be
processed immediately and forwarded to the disbursing officer or to the Defense Finance and
Accounting Service designated in the purchase document for preparation and payment of the
public voucher.  Afloat activities will process the invoices as prescribed by NAVSUP P-485.
Ashore activities will process the invoices in accordance with the Naval Supply Systems
Command Manual, para. 23109.
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PART H:  STOWAGE

5700 STOWAGE

1. GENERAL.  Care will be taken to keep food items away from areas where asphalt, fuel,
creosote, or lubricating oils are present.  Smoking in food storage spaces will be prohibited to
avoid fire and to prevent certain food items from absorbing the odor of smoke.  Under normal
conditions, food items will be stored in their original containers.  Items in damaged containers
or bags will be issued immediately if they are fit for human consumption; otherwise, they will be
surveyed.  If there is any doubt about the fitness of food for human consumption, the item will
be inspected  by medical representatives, including veterinary personnel, if available, and
surveyed if found to be unfit.  All items will be inspected regularly for signs of damage,
spoilage, insect infestation, or rodent contamination (that is, perishables daily and semi-
perishables on a cyclical basis as required).  If heat pipes are present, they should be well
insulated to prevent the transfer of heat to stored food items.  Storage areas, especially chill
and freeze spaces, and refrigeration equipment should be painted with quick-drying, odor-free
paint to avoid absorption of paint odors by food items.

2. ARRANGEMENT AND PRESERVATION.  Storerooms in which food items are stored will
be kept clean and clear of unnecessary traffic and unpleasant odors and arranged in a neat
and orderly fashion.  Bulk food should be stowed by item and date of manufacture or date of
receipt to facilitate breakouts, inventories and proper rotation of stock.  Case lots should be
stowed on grating and not be placed directly on the deck.  Open spaces will be provided
between stacks of cases or pallets.  Space will also be provided between cases and structural
obstructions (such as steam pipes) to permit maximum ventilation.  Stagnant air is detrimental
to perishable items.

3. ISSUING AND ROTATION.  The oldest food supplies on hand in the bulk storeroom should
be issued first.  Generally, it is "first in, first out".  However, when deployed overseas, food
supplies may be received from Combat Logistic Force (CLF) ships which were manufactured
before the stock procured in the United States when loading out.  Manufacturers' age codes
are especially important in this case as they indicate the date of manufacture.  In this instance,
the "new" food supplies received are actually older than the food supplies already in the bulk
storeroom and should be issued first.

4. SPECIAL STORAGE PRECAUTIONS.  Storage guidance contained herein is based on the
availability of adequate storage facilities designed to give the normal range of protection for
various types of food items.  If food items are stored in other than normal facilities (such as rail
cars, portable reefers, or substandard storerooms), food service personnel must exercise
special and continuous close surveillance over such spaces to insure that prescribed storage
temperatures are constantly maintained to prevent damage to products stored.  Severe
deviations from normal storage temperatures should not be tolerated.

5. FRESH ITEMS.  Fresh items will be handled expeditiously to reduce their exposure to
weather elements and will be kept free of foreign materials that could cause spoilage.  Citrus
fruits, onions, tomatoes, cabbages, cantaloupes, and celery should not be stored with eggs or
butter or in rooms where it is possible for odors from such fruits and vegetables to be
absorbed.  All fast moving food and drink items must be kept refrigerated at the proper
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temperature except when being prepared or served.  The following conditions for storage will
be observed:

a. All refrigerated spaces will be kept in a clean, neat, and orderly manner,

b. Stocking should start from the bulkheads and work inward toward the center, starting at
least four inches in from the bulkheads or coils, and

c. Overloading the storerooms decreases the efficiency of the cooling equipment, makes
cleaning more difficult, and provides the opportunity for other sanitation problems to arise.

6. FROZEN ITEMS (FRUITS, VEGETABLES, MEATS, AND DAIRY PRODUCTS).  Upon
delivery, frozen fruits and vegetables should be transferred promptly to a low temperature
storage space.  The temperature of the load will be checked upon arrival by checking internal
temperatures of items selected at random throughout the load.

5701 AIR CIRCULATION

Air circulation in a storeroom, plus proper temperature and humidity, plays an important
part in the correct storage of fresh and frozen foods.  The use of a fan or duct system is helpful
in maintaining good circulation in all parts of the room.   Generally, when the recommended
temperature in all parts of the refrigerated space is the same and is maintained within the
stocks in the freezer space, the circulation of air may be considered adequate.  Storerooms
containing fresh fruits and vegetables do not usually require outside air, but when the
compartment is kept tight at temperatures of 40°F. or higher, the carbon dioxide given off by
the fruits and vegetables will sometimes reach a high level.  If this condition should occur, a
supply of fresh air should be let into the room before personnel are allowed to work there.  The
use of Ethylene Absorber Blankets is strongly encouraged to also reduce ethylene gas levels
and prolong the storage life of perishable foods.

5702 STORAGE LIFE OF FROZEN PERISHABLE FOOD ITEMS

1. GENERAL.  Frozen perishable food items can be considered shelf-stable because of their
long shelf life.  A storage temperature of 0°F is generally considered desirable when storing
frozen food items.  All frozen food items will deteriorate with time, at a rate that largely
depends on the sum of all the time-temperature experiences.  Frozen food items become less
stable and are likely to deteriorate faster when stored at temperatures in excess of 0°F.  As a
rule of thumb, for every 18°F rise in temperature, the rate of deterioration can double, triple, or
quadruple, depending on the item.  The effect of excessive temperature changes on quality is
cumulative, therefore, frequent inspections during storage are essential.  When inspections of
frozen food items show signs of deterioration, efforts should be taken to assure the item is
suitable for intended use and immediate issue.  This will keep losses at a minimum.  Rotation
of frozen food items is extremely important.  Frozen items should not be allowed to accumulate
in storage, and a first in-first out (FIFO) policy should be strictly followed.  Issues of frozen food
items must be based on results of inspection performed by a veterinary food inspector or a
designated representative of the medical department when a product's suitability for intended
use is suspected.

2. OPTIMAL CONDITIONS.  Storage temperature for all frozen perishable food items will not
exceed 0°F.  During shipment the temperature will not be higher than 10°F.  The approximate
storage life, elapsed time from date of pack to date of issue for consumption as listed in the
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table in Appendix I, is based on the assumption that products delivered to the government
were processed and procured in accordance with DoD procurement requirements and were in
good condition at time of delivery.

3. LESS THAN OPTIMAL STORAGE CONDITIONS.  The storage life of frozen food items is
greatly reduced when stored in temperatures greater than 0°F.  Such storage conditions will
cause either an unacceptable product or one of reduced quality.  Thawed food items must not
be refrozen to prolong shelf life.  The items will be consumed immediately or discarded,
dependent upon inspection results.

5703 FREEZING POINT, STORAGE TEMPERATURE AND STORAGE LIFE OF CHILLED
PERISHABLE FOOD ITEMS

Bulk storeroom storage temperature for chilled perishable food items is generally within the
temperature range of 33°-36°F.  For some items, better quality is maintained at temperatures
higher or lower than this range and are shown in Appendix F with the accepted storage
temperature.  The approximate storage life data, elapsed time from date of pack to date of
issue for consumption, is based on the assumption that products delivered to the government
were processed and procured in accordance with current specifications and were in good
condition at time of delivery.  Some items are damaged by slow freezing; for those items the
average freezing points are also listed in the table in Appendix F.  Reach-in refrigerators used
for short term storage of chilled perishable food items should be maintained with a temperature
range of 34°-40°F.

5704 STORAGE OF SEMI-PERISHABLE FOOD ITEMS

1. GENERAL.  The term "semi-perishable food items" refers to food items that are canned,
dried, dehydrated, or otherwise processed to the extent that such items may, under normal
conditions, be stored in non-refrigerated spaces.  Although semi-perishable food items are not
nearly as susceptible to spoilage as perishable food items, spoilage can and will occur if the
products are mishandled, improperly stored, or stored for long period of time.  The length of
storage should be based on the date of pack and not on the date of receipt.

2.  STORAGE CONDITIONS

a. General.  The optimum storage conditions for most semi-perishable food items are
clean, cool, dry, well ventilated storage areas.  High temperature and high humidity accelerate
spoilage by promoting the deterioration of containers and the growth of bacteria in the food
product.  Freezing is detrimental to the quality of products with a high water content but most
items remain edible after having been frozen and thawed.  Infestation by rodents and insects
can cause great damage to items packaged in bags, boxes and cartons.  Such items also tend
to absorb odors and lose flavor.  This is especially true in storage areas that lack adequate
ventilation.

b. Physical Environmental Factors

(1) Freezing.  Dry products such as flour, sugar, and dehydrated foods ordinarily are
not injured by freezing.  The usefulness and palatability of wet-packed items likewise is not
affected by freezing, although their physical appearance may suffer due to softening of their
texture.  Emulsions, such as canned cheese, prepared mustard and cream soups, will be
destroyed by freezing although the food is not spoiled.
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(2) High Temperatures.  High storage temperatures encourage bacteria and mold
growth, insect infestation, and are particularly dangerous when accompanied by high humidity.
In addition, natural chemical action is accelerated, causing rancidity in many items.  This is due
to food acids present within the cans becoming activated and results in pinholing, blackening
of the interior, and hydrogen swells.  High temperature is the chief cause of accelerated
spoilage in canned foods and should be controlled when possible by providing adequate
ventilation.

(3) Moisture (Humidity).  High humidity is detrimental to stored food items in many
respects in that it accelerates the growth of bacteria and mold, promotes insect infestation, and
causes mustiness in flour, rice, and similar foods.  High humidity will also cause caking of
products that absorb moisture, such as salt and sugar.  Moisture also causes rusting of cans.
Rust, unless it actually penetrates the can causing leakage, will not harm the content or in itself
serve as a reason for survey.

3. OVERAGED STOCK.  The safe storage period for dry subsistence varies with the type of
product, storage temperatures, humidity control, handling care, protection from weather, and
type of packaging and packing.  The maximum shelf life of all food items will be decreased by
extremes in temperature and humidity.  Food items will be considered overaged when stored in
excess of the keeping times as shown in the storage table in Appendix F.  However, items will
not be surveyed unless determined to be unfit for human consumption by a qualified inspector;
for example, Army or Air Force veterinary personnel, senior medical officer, or Navy preventive
medicine unit personnel.

4. IDENTIFICATION OF SPOILED ITEMS.  A change in color of a food product indicates a
loss of quality and may also indicate spoilage.  Unpleasant odors and flavors are the best
indications of spoilage without submitting the item to a qualified laboratory for examination.
Swollen cans, referred to as swellers, springers and flippers, depending on the degree of gas
formation, are caused by chemical or bacterial action, or overfilling.  Regardless of the
suspected cause, cans having such defects should be separated and placed on hold status.
Items suspected of being unfit for human consumption will be inspected by the Army veterinary
technicians when assigned, senior medical representative, Navy preventive medicine unit, or
station sanitation officer, for confirmation of the unsatisfactory condition prior to initiating
survey action.

5. ROTATION OF SEMI-PERISHABLE FOOD ITEMS.  The storage tables in Appendix F also
provide guidance for rotation of semi-perishable food items.  The keeping times shown are
average keeping times for products stored at 70°F.  Keeping times will be reduced by
approximately 50% if storage temperatures are maintained at 90°F and will be increased
approximately 100% if stored at 40°F.
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PART I:  HANDLING OF FRUITS, VEGETABLES, MEATS, ANIMAL
PRODUCTS AND GARBAGE ABOARD NAVY SHIPS AND AIRCRAFT

RETURNING FROM FOREIGN OR OFFSHORE UNITED STATES PORTS

5800 GENERAL

1. SECNAVINST 6210.2 (series) directs conformance with regulations of the United States
Departments of Health and Human services, Agriculture, Treasury, and Commerce.  The
Government regulations are intended to prevent the introduction and dissemination,
domestically or elsewhere, of diseases of humans, plants and animals, prohibited or illegally
taken wildlife, arthropod vectors, and pest of health and agricultural importance.  Introduction
and dissemination of these products in to the United States and its territories, commonwealths,
and possessions may occur by movements of U.S. Military ships, aircraft, or other transport of
the Armed Forces arriving at or leaving military installations in the United States and foreign
countries, or ports or other facilities under the jurisdiction of the aforementioned Federal
agencies.

2. Commanders are responsible to maintain liaison with local representatives of Plant
Protection and Quarantine (PPQ) and Veterinary Services of Animal and Plant Health
Inspection Service (APHIS), United States Department of Agriculture (USDA), as well as other
appropriate government agencies.  Inspectors of these agencies will be notified by the
commanders in advance, so far as it is practical, of the arrival or departure of any vessel under
the purview of established regulations.

5801  INSPECTION

1. An inspector or a designated representative of the USDA will board U.S. Military ships and
aircraft, at the first United States port of entry to inspect for fruits, vegetables, and meat that
have been grown, produced, or processed outside the United States to include Hawaii, Guam,
Puerto Rico, and the U.S. Virgin Islands.  If fruits, vegetables, and meat are found, the
inspector will determine what disposal or safeguard action is necessary.  In 1992, APHIS
granted the Navy special procedures for landing meat carried as cargo aboard U.S. Military
Vessels returning from foreign counties.

2. Whenever a U.S. Military ship or aircraft has called on any foreign port and returns to any
United States port it will be boarded by a PPQ inspector of the USDA.  The PPQ inspector will
determine from the commanding officer or the designated representative the identity of all port
visits and/or underway replenishments, to determine if fruits, vegetables, and meat that have
been grown, produced, or processed outside the United States are aboard.

5802 VOYAGE OUTSIDE TERRITORIAL LIMITS AND RETURN

When no foreign or United States offshore ports were visited, ships moving between
coastal ports within the United States or between continental United States and Alaskan ports
will not be subject to boarding by the PPQ inspector nor are ships required to adhere to
garbage requirements.  Unless, the ship was issued meat, not of U.S. origin, from a secure
Navy stock point which is discussed in the paragraph below.



NAVSUP P-486 Volume I - Food Service Management

5-61

5803 SPECIAL PROCEDURES FOR LANDING MEAT CARRIED AS CARGO ABOARD
U.S. MILITARY VESSELS RETURNING FROM FOREIGN COUNTRIES

1. The PPQ inspector will inspect and supervise the movement for landing meat which may
have been stored at U.S. Military Depots in foreign/infected countries or stored on ships that
have made port calls in foreign/infected countries and carried as cargo aboard U.S. Military
Vessels returning from foreign countries.  The following applies.

a. End Use Ships (ships other than CLF ships):

(1) Meat of U.S. origin.  All unopened cartons, marked as a product of the United
States will be released without any restriction by the PPQ inspector.

(2) Meat, not of U.S. origin, may be transferred using refrigeration units, from one U.S.
Military vessel to another (controlled cross-decking), put in secure storage (sealed) for re-issue
to outbound ships only, or destroyed, under the supervision of the PPQ inspector.
Consumption of meat, not of U.S. origin, by outbound vessels is not authorized, until outbound
ship has departed the United States.  Meat, not of U.S. origin, transferred to a secure storage
site will not be use for consumption ashore.

NOTE:  If meat, not of U.S. origin, has been cross-decked to another vessel, the PPQ
inspector will document this transfer on the PPQ 288, by writing “Meat or meat products
transferred, foreign meat/meat products aboard”.  The PPQ will advise the Captain to retain
the form until the vessel returns to the United States.

NOTE:  A U.S. Army Veterinarian may be requested to assist the PPQ inspector in
documenting the transfer of meat, not of U.S. origin, from secure storage to outbound ships
only, by writing, “Meat transferred, foreign meat aboard” and advise the Captain to retain a
copy of the transfer document until the vessel returns to the United States.

b. Combat Logistics Force (CLF) Ships and Overseas Stock Points.  Meat of U.S. origin
carried and stored as cargo for underway replenishment or off loaded at overseas facilities,
that is than transshipped back into the United States is permitted entry back into the United
States for issue to ashore dining facilities under the following conditions:

(1) products are in original unopened cartons, and

(2) cartons are identified/marked as a product of the United States.

5804 HANDLING REGULATED GARBAGE ABOARD U.S. MILITARY VESSELS

1. SECNAVINST 6210.2 (Series) defines garbage as waste materials such as food scraps,
table refuse, galley refuse, and refuse from stores of ships and aircraft.  Garbage is derived in
whole or in part from fruits, vegetables, or other plant products or animal products.  Garbage
from any Navy ship that has visited any foreign country will be handled in the following
manner:

a. Garbage will be placed in leakproof, covered containers and disposed of following port
procedures authorized by, or under surveillance of the USDA representative.

b. If regulated foreign stores are present and are not purged or transferred to an outbound
vessel prior to docking, all garbage aboard will be treated as foreign and will be required to be
sterilized or incinerated.  If foreign stores are present, the PPQ inspector will not apply the “24
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hour rule.”  Once the foreign stores are used up or otherwise disposed of, the “24 hour rule”
will apply.  But until those stores are used up or disposed of, the PPQ inspector will continue to
regulate the ships garbage as any other foreign vessel.

NOTE:  If foreign stores are present and were purged or transferred to another vessel, the
PPQ inspector will document this purging or transfer of the PPQ Form 288.  The PPQ
inspector will annotate in writing, “Purged or transferred, now Domestic.”  The PPQ inspector
will advise the Captain to retain the form until the vessel departs the mainland as proof of
Domestic status.

c. The “24 hour rule”.  If there are no foreign stores aboard the vessel all garbage aboard
the vessel at docking and all garbage produced during the first 24 hours will be sterilized or
incinerated.  Once the garbage is incinerated or sterilized at the first U.S. port, no further
action is required at subsequent U.S. ports.
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CHAPTER 6

EXPENDITURES

PART A:  SURVEYS

6000 GOVERNING REGULATIONS

1. GENERAL.  In Navy terms, "survey" means a report on the "disposition of material" after a
situation has been investigated.  The survey procedure is the means by which material that is
damaged, obsolete, deteriorated, lost or stolen is expended from accounting records.  Under
no circumstances will food still fit for consumption be destroyed and/or surveyed.  Surveys are
accomplished by two methods:

a. Financial Liability Investigation of Property Loss (DD Form 200), or

b. Expenditure Log (Loss without Survey) (NAVSUP Form 1334)

2. FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS (DD FORM 200).  A DD
Form 200 will be made immediately under the following conditions as a charge to the
subsistence appropriation:

a. material is short or lost in shipment, and the value of the loss is $50 or more per line
item,

b. personal responsibility is evident; personal responsibility includes:

(1) negligence,

(2) willful misconduct,

(3) deliberate unauthorized use, and

(4) conditions resulting from deliberate noncompliance with appropriate procedures that
protect U.S. Government Property.

c. there is indication or suspicion of fraud or theft,

d. requested by the accountable officer, the Commanding Officer or the Commanding
Officer's designee, or

e. the circumstances result in a loss of $500 ($1,000 for LHD/CV/CVN) or greater.

3. EXPENDITURE LOG (LOSS WITHOUT SURVEY) (NAVSUP FORM 1334).  The NAVSUP
Form 1334 may be used to survey lost or damaged food items when culpable responsibility is
not involved and when:

a. material is short or lost in shipment, and the value of the loss is less than $50 per line
item, and

b. food items are lost as a result of physical deterioration, veterinary sampling, damage in
handling, fire, water, or similar circumstances, and the value of the loss is less than $500
($1,000 for LHD/CV/CVN) per line item.  When the total loss of several items expended for the
same reason (i.e., replenishment evolution, periodic shelf-life review, flood, fire, etc.) exceed
$500 ($1000 for LHD/CV/CVN, a DD Form 200 will be completed as required.
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Repetitive entries of the same item for the purpose of circumventing maximum dollar
limitations will not be allowed.

6001 FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS (DD FORM 200)
PROCEDURES

1. GENERAL.  Financial Liability Investigation of Property Losses provide a report for
administrative review of the following:

a. the loss or damage of material,

b. the cause of the loss or damage,

c. the responsibility for the loss or damage, and

d. the recommendation for disposition of the loss or damage.

All surveys will be made at last receipt price.

2. FINANCIAL LIABILITY OFFICER.  The Financial Liability Officer will be appointed in writing
(Figure 6-1) and will usually be a commissioned officer.  Individuals who are accountable or
responsible will not be appointed as Financial Liability Officers (for example, the Supply Officer
or Food Service Officer).

3. FINANCIAL LIABILITY BOARD.  A Financial Liability Board may be appointed by the
Commanding Officer to conduct investigations on Financial Liability Investigations of Property
Loss.  The Financial Liability Board provides greater surveillance over loss or damage
investigations.  The Financial Liability Board consists of three or more commissioned officers.
If there are not enough officers available to appoint to the board, qualified enlisted members in
the grade of E7, E8 or E9, or qualified civilian personnel GS-9 or above may be appointed to
the board.  Individuals who are accountable or responsible will not be appointed to the
Financial Liability Board.  A liability board will take the action of the Financial Liability Officer on
the Financial Liability Investigation of Property Loss.

4. RESPONSIBILITIES AND DUTIES

a. Food Service Officer.  The Food Service Officer will prepare a DD Form 200 report for
each survey.  The following data will be included in block 14 of the DD Form 200:

(1) condition (describe the physical condition of the material to be surveyed),

(2) cause (provide a detailed explanation of the circumstances), and

(3) responsibility (enter the person or activity responsible for the damage or loss; none
is not acceptable; if responsibility cannot be determined, give reason why).

b. Financial Liability Officer or Financial Liability Board.  The Financial Liability Officer or
Board will conduct a review of the survey and report the information discovered as a result of
the investigation.  In the appropriate blocks of the DD Form 200, the Financial Liability Officer
or board will report the condition, cause, responsibility, and the specific method of destruction
of the surveyed material.  When a Naval Investigative Service investigation is involved, a copy
of the final report will be forwarded to SUP 51.
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c. Medical/Veterinary Personnel.  If the proposed survey is for food considered to be no
longer fit for consumption, a medical or veterinary representative must examine the material
before it is destroyed and surveyed.  A certification of unfitness must accompany or be made
in block 9 of any survey of accountable food that is to be destroyed or discarded.

d. Commanding Officer.  When a Financial Liability Investigation of Property Loss (DD
Form 200) is required as prescribed in para. 6000, the Commanding Officer or the designee
will assign the Financial Liability Officer or officers to make the survey.  Assignments will be
made in accordance with paras. 6001-2 and 3.

5. FINDINGS AND RECOMMENDATIONS.  The Financial Liability Officer or Board will record
findings of the review and recommendations in block 15a of the DD Form 200.  After the
findings, the Financial Liability Officer or Board will make recommendations for the disposition
of the survey based on a personal evaluation of the findings.  If there is not enough room,
additional sheets may be attached to the DD Form 200.  The Financial Liability Officer or
Board will:

a. ensure the finding and recommendations do not contain any unsubstantiated opinions
or stereotyped phrases (the Financial Liability Officer's/Board's own words should be used to
explain how the loss or damage occurred and to give recommendations), and

b. ensure findings substantiate or refute the statements made in block 15a of the DD
Form 200 (findings should be complete enough so others reviewing the report can readily
determine responsibility without referring the report back to the Financial Liability Officer/Board
for further investigation or information).

6. APPROVAL.  After the Financial Liability Officer/Board completes the Financial Liability
Investigation of Property Loss, the DD Form 200 will be forwarded to the Commanding Officer
or his designee, i.e. the Supply Officer.  The Commanding Officer/designee will review the DD
Form 200 and ensure the loss or damage is sufficiently explained.  The Commanding
Officer/designee may approve, modify or disapprove the recommendations of the Financial
Liability Officer or Board.  If the Commanding Officer/designee does not approve the Financial
Liability Officer/Board's recommendations, the Commanding Officer/designee will record the
reasons for the action taken.  Whether the Financial Liability Officer/Board's recommendations
are approved or disapproved, the Commanding Officer's/designee's final action will be
recorded in block 14 of the DD Form 200.  When personal responsibility is suspected, the
approving official's responsibility cannot be delegated to a designee and must remain with the
Commanding Officer.  NAVSUP P-485 Afloat Supply Procedures paragraph 5125-3 provides a
matrix for "Assignment of Roles in the Survey Process."

7. PREPARATION OF THE FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS
(DD FORM 200)

a. Preparation.  The Financial Liability Investigation of Property Loss (DD Form 200) will
be used to initiate a survey request.  The DD Form 200 will be prepared as follows (Figure 6-2
shows manual form, and figures 6-3 (front) and 6-3a (back side) show the Food Service
Management version):
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Data Block and Caption Instructions for Entry

1.  Date Initiated (YYMMDD) Indicate the date the report is being prepared
(i.e., 970131).

2.  Inquiry/Investigation Number Local number assigned.

3.  Date Loss Discovered (YYMMDD) Indicate the date the loss was discovered (i.e.,
970128).

4.  National Stock No. 13 digit national stock number of the lost or
damaged item.  Multiple items may be included
when circumstances of loss or damage are
related to the same incident.

5.  Item Description Include the food item code with the
nomenclature.

6.  Quantity Quantity and unit of issue of the lost or
damaged item (i.e., 1 ea., 2 dz., etc.)

7.  Unit Cost Use the last receipt price.

8.  Total Cost Multiply block 6 by block 7 and enter the
amount in this block.

9.  Circumstances Check the appropriate block.  Provide a
complete statement of facts that should include
but not be limited to the date and place of the
incident.  The statement must answer the five
basic questions of who, what, when, where and
how.  Describe the physical condition of the
material.  Generalized statements citing causes
such as spoiled, improper storage, packaging,
old age, and handling damage are not
acceptable.  Include the appropriation/subhead
(17_1453.2241) in the lower left corner of block
9.  The individual in the best position to know
what happened to the food item(s) will sign
block 9 in the lower right hand corner.  This
may be the bulk storeroom custodian, Leading
Mess Management Specialist or the Food
Service Officer.  NOTE:  In addition, a
certificate of unfitness from the
veterinary/medical representative or other
qualified food inspector  (in accordance with
NAVMED P-5010-1) will be prepared as part of
or made as an attachment to the Financial
Liability Investigation of Property Loss.  (Use
additional pages as necessary).
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10.  Actions Taken Provide corrective actions and describe
measures taken to prevent future occurrences.

11.  Individual Completing blocks The signature will be the immediate
1-through 10 supervisor of the individual who signed in block

9.  If it was the bulk storeroom custodian, the
signature will be the Leading Mess
Management Specialist.  If it was the Leading
Mess Management Specialist, the signature will
be the Food Service Officer.  If it was the Food
Service Officer, then the Supply Officer must
sign.

12.  Responsible Officer The signature will be the bulk storeroom
custodian, since this person is financially
responsible for provisions in food service.  This
is not an assignment or determination of
personal responsibility (culpability).

13.  Appointing Official When the Supply Officer is not also the Food
Service Officer or there is no personal
responsibility  (culpability) involved, then the
Supply Officer may be delegated in writing as
the appointing official by the Commanding
Officer.  Otherwise the signatures in blocks 13
and 14 must be the Commanding Officer's.

14.  Approving Official The approving official approves or disapproves
the Financial Liability Investigation of Property
Loss (DD Form 200).  The approving official
also makes a determination to relieve all
concerned from responsibility, accountability
and/or financial liability.  The approving official
appoints the Financial Liability Officer in
writing.  When personal responsibility is
suspected, the approving official's
responsibility cannot be delegated and must
remain with the Commanding Officer.  If the
Commanding Officer is satisfied with the
information provided in blocks 9 and 10, then
the approving official can sign blocks 13 and
14 at the same time and the survey is
approved and ready for posting.  If the
Commanding Officer is not satisfied, then the
approving official can assign a Financial
Liability Officer.

15.  Financial Liability Officer This block will only be completed when
personal responsibility is evident.
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a.  Finding and Recommendations This block will only be completed when
personal responsibility is evident.  Disposition
of food items will be annotated in this block.

16.  Individual Charged Complete this block when personal
responsibility is evident.  If the individual
charged refuses to sign this block, the refusal
should be noted.

17.  Accountable Officer The signature of the individual appointed to
maintain stock, property, and financial records
(Food Service Officer).

a.  Document Number The expenditure number (provided by S-1
division) is assigned and consists of the service
designator, UIC, 4 digit Julian date and
expenditure number.

b.  Food items which are surveyed as a result of defects discovered after receipt will also
be reported on a Report of Discrepancy (SF 364) or by copy of a Suspected Hazardous Food
Item message in accordance with paras. 5300-2 and 5301-3 respectively, providing that the
defective condition is not due to mishandling or overages of the item while in custody of the
using activity.

8.  DISTRIBUTION OF THE REPORT OF SURVEY (DD FORM 200)

a. Original - Accountability File,

b. Copy - Expenditure Invoice File,

c. Copy - Survey File,

d. Copy - Financial Liability Officer/Board (if appointed)

e. Copy - to the issuing supply activity when any of the following conditions exist (all on
board copies of the DD Form 200 should be annotated to indicate that a copy has been
forwarded to the issuing activity):

(1) material is missing in shipment,

(2) a shortage of material is received,

(3) material received was thawed and refrozen,

(4) material is received in a thawed condition and cannot be consumed immediately
without adverse affects, or cannot be safely refrozen; and/or

(5) material is over age upon receipt.

f. Copy - Type Commander

g. Copy - SUP 51

h. Copies - any additional copies as required by local regulations.
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9. POSTING FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS.  The
Subsistence Ledger (NAVSUP Form 335) and the Record of Receipts and Expenditures
(NAVSUP Form 367) will be posted as each survey occurs.

6002 EXPENDITURE LOG PROCEDURES (LOSS WITHOUT SURVEY) (NAVSUP FORM
1334)

1. PREPARATION OF THE EXPENDITURE LOG (LOSS WITHOUT SURVEY) (NAVSUP
FORM 1334)

a. Preparation. The Expenditure Log (NAVSUP Form 1334) will be used to itemize the
types of losses described in para. 6000-3 which occur to material held in end use accounts
(subsistence appropriation/subhead 17_1453.2241).  The original NAVSUP Form 1334 will be
maintained in the accountability file (Figure 6-4).  The NAVSUP Form 1334 will be reviewed
weekly by the Food Service Officer.

b. Data Block and Caption Instructions for Entry

Activity Name and mailing address of activity.

UIC Unit identification code of the activity.

Period The from and through dates of the accounting
period/patrol cycle.

Date Date the item is being surveyed.

Stock Number The 13 digit national stock number of the item
being surveyed.

Item Name Nomenclature of the item being surveyed
preceded by the food item code.

U/I Unit of issue.

Qty Quantity of the item to be surveyed.

Last Receipt Price Last receipt price of the item being surveyed.

Total Value Quantity times last receipt price.

Reason for Loss Reason for the loss.

Food Service Officer Signature of the Food Service Officer.
For automated activities, the Food Service
Officer will sign the final report at the end of the
accounting period.

Total Money value Sum of all values at the end of the accounting
period/patrol cycle.
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Block to the right of the Enter the document number consisting
total money value block of the Julian date of the last day of the

accounting period/patrol cycle, preceded by 9,
and the first food item code.

2. POSTING LOSS WITHOUT SURVEYS.  The Subsistence Ledger (NAVSUP Form 335) will
be posted as each food item is surveyed and the Record of Receipts and Expenditures
(NAVSUP Form 367) will be posted at the end of each accounting period/patrol cycle.
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APPOINTMENT AS FINANCIAL LIABILITY OFFICER

(Command Letterhead)

IN REPLY REFER TO:

(serial)
(date)

From:  Commanding Officer

To: (name, rank, SSN of appointee)

Subj: APPOINTMENT AS FINANCIAL LIABILITY OFFICER

Ref: (a)  NAVSUP P-486, VOL I, para 6001-2
(b)  NAVSUP P-486, VOL I, para 6001-4b
(c)  NAVSUP P-486, VOL I, para 6001-5

1.  In accordance with reference (a), you are hereby appointed as the Financial Liability
Officer.  You will familiarize yourself with reference (b), which explains the duties and
responsibilities associated with this appointment, and report your findings and
recommendations in accordance with reference (c).

(signed)

Typed Name of Commanding Officer

Figure 6-1
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FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS

MANUAL VERSION (DD FORM 200)

Figure 6-2

Figure 6-2
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FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS
FOOD SERVICE MANAGEMENT VERSION (DD FORM 200) (FRONT SIDE)

Figure 6-3
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FINANCIAL LIABILITY INVESTIGATION OF PROPERTY LOSS
FOOD SERVICE MANAGEMENT VERSION (DD FORM 200) (BACK SIDE)

Figure 6-3A
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PREPARATION OF THE EXPENDITURE LOG (LOSS WITHOUT SURVEY)
 (NAVSUP FORM 1334)

Figure 6-4

Food items are extended
at last receipt price

Automated activities, the Food
Service Officer will sign the final
report at the end of the accounting

period

Document number
consists of the Julian

date of the last day of the
accounting period,

followed by 9 and the
first food item code
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PART B:  ISSUES TO THE GENERAL MESS

6100 GENERAL

Strict accountability must be exercised over food items at all times to minimize waste, and
to ensure that items are used for the express purpose intended.  Unused food items,
(unopened cans and cartons) will be returned daily to the issue storeroom.

6101 ISSUE DOCUMENT PREPARATION

1. AT TIME OF REQUEST.  The Food-Item Request/Issue Document (NAVSUP Form 1282)
(Figure 6-5) will be used to request and record issues/returns of food items from the bulk
storeroom to/from the general mess galley.  The Food Service Officer will establish controls to
ensure that each document issued is accounted for.  At the time of request, the NAVSUP Form
1282 will be prepared as follows:

Data Block and Caption Instructions for Entry

Document No. Assigned using a unique, sequential
numbering system. This number is assigned
automatically by Food Service Management.

Requisitioned by Signature, rate and title of watch captain or
supervisor of the appropriate food preparation
work space.

Date for consumption Actual date food items are prepared and
consumed.  This date is assigned automatically
by Food Service Management.

Food Code Food item code of each item requested taken
from NAVSUPNOTE 7330 series  (Fixed Price
List).  Ensure all food items requested are
listed in Food Item Code sequence. These
Food Item Codes are assigned and listed
automatically by Food Service Management.

Description of Material Description of each food item requested taken
from NAVSUPNOTE 7330 series  (Fixed Price
List).  This is automatically completed by Food
Service Management.

Quantity Requested Actual quantity required of each food item to
support the menu items on the Food
Preparation Worksheet (NAVSUP Form 1090).
Food Service Management automatically
enters the data for this field.

2. AT TIME OF APPROVAL.  After initial preparation of the NAVSUP Form 1282, the senior
mess management specialist on duty will review the form to ensure the food items requested
support the quantity of the menu items on the Food Preparation Worksheet (NAVSUP Form
1090) and that all food items requested are listed in Food Item Code order.  He/she will then
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sign the "Approved block" with rate and title and forward the document to the bulk storeroom
custodian for issue.

3. AT TIME OF ISSUE.  The bulk storeroom custodian will issue the items requested and
deliver the items to the watch captain or supervisor of the appropriate food preparation work
space.  At the time of issue, the bulk storeroom custodian will complete the following blocks on
the NAVSUP Form 1282:

Data Block and Caption Instructions for Entry

Quantity Issued The quantity actually issued to the watch
captain or supervisor of the food preparation
work space.

Issued by The signature, rate and title of the bulk
storeroom custodian.

Date Date food items were issued.

Received by The signature, rate and title of the watch
captain or supervisor of the food preparation
work space.

Date Date food items were received.

The bulk storeroom custodian will maintain the NAVSUP Form 1282 until the end of the day.
Unprepared food items remaining in the galley after completion of the days meal periods, in
which the items were intended for use, will be returned to the bulk storeroom custodian on a
daily basis.  At the time food items are returned, the bulk storeroom custodian will annotate the
NAVSUP Form 1282 as follows:

Data Block and Caption Instructions for Entry

Quantity Returned The quantity actually returned to the bulk
storeroom custodian.

Quantity Net The difference between the Quantity Issued
and the Quantity Returned.  If no food items
were returned, the Net Quantity equals the
Quantity Issued.

Returned by The signature, rate and title of the watch
captain or supervisor of the food preparation
work space that returned the food

.Date Date food items were returned.

Received by The signature, rate and title of the bulk
storeroom custodian receiving the returned
food items.

Date Date food items were received.
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The morning following the date of issue, the bulk storeroom custodian will forward the
NAVSUP Form 1282 to the recordskeeper, who will post the issues to the Subsistence
Ledgers (NAVSUP Form 335) and the General Mess Control Record (NAVSUP Form 338).

4. RECORDSKEEPER ENTRIES ON THE NAVSUP FORM 1282.  Once the recordskeeper
receives the NAVSUP Form 1282 from the bulk storeroom custodian, he/she will post the
quantity of the issues to the Subsistence Ledger (NAVSUP Form 335) and the total dollar
value of the issues to the General Mess Control Record (NAVSUP Form 338).  The NAVSUP
Form 1282 will be completed as follows:

Data Block and Caption Instructions for Entry

Unit Price The fixed price of the food item issued as
taken from the current NAVSUPNOTE 7330
series (Fixed Price List).  If there is no fixed
price established for an item, the last receipt
price will be used.  This will be entered
automatically by Food Service Management.

Value Net Quantity times Unit Price. This will be
entered automatically by Food Service
Management.

Sheet Total The sum of all values on the sheet. This will be
entered automatically by Food Service
Management.

Sub Total The sum of the sheet total plus any additional
sheets. This will be entered automatically by
Food Service Management.

Bakery Products Total dollar value of all galley produced bakery
products sold from the general mess.  This
value will be on the last page of the daily issue
documents. This will be entered automatically
by Food Service Management.

Grand Total The sub total on the last page of the daily issue
sheets minus the dollar value of galley
produced bakery products. This will be entered
automatically by Food Service Management.

5. FOOD SERVICE OFFICER CERTIFICATION.  The Food Service Officer will review each
document and will investigate any apparent discrepancy.  Particular attention will be placed on
insuring that:

a. each serially numbered original has been received,

b. all items on the issue documents were required to prepare the menu,

c. quantities issued were not in excess of requirements, and

d. each document is properly completed in its entirety.



NAVSUP P-486 Volume I - Food Service Management

6-19

Upon completion of this review, the Food Service Officer will annotate the NAVSUP Form 1282
as follows:

Data Block and Caption Instructions for Entry

Certification Insert total number of issue documents in first
blank and "General Mess" in the second blank.

Signature/Date Certification signature/date is only required on
the last issue document that shows the grand
total dollar value of issues.  For automated
activities, the Breakout Document
Recapitulation, which will contain the Food
Service Officer’s certification signature, must
be printed and attached to the pre-daily NS
1282.

6. DOCUMENT DISTRIBUTION.  After the NS 1282 has been smoothed and certified by the
Food Service Officer, all pre-dailies will be retained for the current plus two previous quarters.

7. DAILY SUMMARY OF ISSUES TO THE GENERAL MESS.  When numerous issue
documents are prepared daily to report multiple issues of the same item, efficiency in
operations can be improved and administrative effort reduced in posting the stock records by
preparing a daily recap of food items issued to the galley.  If used, the recaps may be made on
either a NAVSUP Form 1282 or NAVSUP Form 1059.  The recap document will summarize
entries from accountable breakout documents covering issues to various work centers of the
general mess.  When prices are extended, such recaps will serve as the single source
document for posting to NAVSUP Form 335 and NAVSUP Form 338.  This recap document
may also be used for the required Food Service Officer certification in lieu of certifying
individual issue documents.  The recap document will not replace individual breakout
documents for accountability purposes, but will assist Food Service Officers in their daily
operations.  Breakout documents will be maintained in the accountability file with the recap as
a covering summary form.  Action must be taken to ensure that the recap document agrees
with total entries on individual forms.

8. EMERGENCY BREAKOUT PROCEDURES.  Written local procedures will be developed.

6102 POSTING THE SUBSISTENCE LEDGER (NAVSUP FORM 335)

The quantity of issues for each food item as listed on the issue documents are posted daily
to the NAVSUP Form 335 as follows (Figure 6-6):

Data Block and Caption Instructions for Entry

Mo. & Day Month and day the food item was issued for
consumption.  This will be completed
automatically by Food Service Management
upon posting the NS 1282.
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Issued Quantity of the food item that was issued. This
will be completed automatically by Food
Service Management upon posting the NS
1282.

Cum Total The sum of the quantity was issued plus the
previous cumulative total. This will be
completed automatically by Food Service
Management upon posting the NS 1282.

On Hand Enter the difference between the quantity
being issued from the previous "On Hand"
balance. This will be completed automatically
by Food Service Management upon posting
the NS 1282.

6103 POSTING THE GENERAL MESS CONTROL RECORD (NAVSUP FORM 338)

1. POSTING DOLLAR VALUE OF DAILY ISSUES.  The total dollar value of food items issued
for each day are posted daily to the NAVSUP Form 338 as follows (Figure 6-7):

Data Block and Caption Instructions for Entry

 (1)  Day of Mo. Enter the appropriate day of the month.
Completed automatically by Food Service
Management.

(16)  Daily Enter the grand total dollar value of issues as
indicated on the daily NAVSUP Form 1282
(ensure galley produced bakery products have
been subtracted from the food cost total).
Completed automatically by Food Service
Management.

(17)  Cumulative Total Column (16) plus the previous days column
(17). Completed automatically by Food Service
Management.

(18)  One Ration Column (16) divided by column (12).Completed
automatically by Food Service Management.

2. DETERMINING OVER/UNDER ISSUES.  Food Service Officers are required to maintain
the general mess within the allowed monetary allowance.  To determine the over/under issue
status of the general mess, the following entries on the NAVSUP Form 338 will be made:

Data Block and Caption Instructions for Entry

(19)  Over/Under Issue Column (15) minus column (17). Completed
automatically by Food Service Management.

When the figure in column (15) is greater, an under issue condition exists and the
difference is posted in blue or black ink as a (+) in column (19).  When the figure in column
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(17) is greater, an over issue condition exits and the difference is posted in column (19)
preceded by a minus sign.

3. USE AND RESPONSIBILITIES

a. Food Service Officer.  The Food Service Officer will log on Food Service Management
weekly at a minimum and check the NAVSUP Form 338 to:

(1) ensure that the general mess is operating within the authorized allowance;

(2) ensure that posting is accomplished daily.  When over issue exists immediate
action will be taken to determine the cause and to eliminate the over issue by a corresponding
under issue; and

(3) compare total food cost on the NAVSUP Form 338 for the quarter and the stores
consumed figure on the NAVSUP Form 1358 weekly.  Variation of more than 2% warrants
further review.

b. Leading Mess Management Specialist.  The Leading Mess Management Specialist will
use the data available on the NAVSUP Form 338 for menu planning and for menu revision and
adjustment in accordance with the following items:

(1) determine the current financial status of the general mess before preparing a menu,
especially when planning to use high cost menu items;

(2) compare the "Daily (14)" column entries with the "Daily (16)" column entries as a
check of the actual cost each day with the authorized cost for the same day; and

(3) relate the actual cost shown in the "One Ration (18)" column to the daily menus to
determine the relatively high and low cost menus and use that information in planning future
menus and to adjust menus which have resulted in excessively high costs.

6104 QUARTERLY SUMMARY OF ISSUES TO THE GENERAL MESS

At the end of the accounting period, a summary of issues to the general mess will be
prepared on the current Fixed Price List, NAVSUPNOTE 7330, which is promulgated on a
quarterly basis.  This is accomplished once each Subsistence Ledger has been properly
closed.  The cumulative total of issues as reported on each NAVSUP Form 335 is transcribed
on the Fixed Price List and extended at the fixed price listed.  If no fixed price is listed, the last
receipt price will be used.  When, as a result of an inventory adjustment, a credit issue occurs,
the quantity and value will be posted as a minus entry (see para. 7103-1c(2)c).  Credit issues
totaling in excess of 1% of the stores consumed should be investigated.  See para. 7202 for
proper procedures to prepare the summary of issues to the general mess.



NAVSUP P-486 Volume I - Food Service Management

6-22

ISSUES TO THE GENERAL MESS (NAVSUP FORM 1282)

Figure 6-5

Extended at
Fixed price
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POSTING A GENERAL MESS ISSUE TO THE SUBSISTENCE LEDGER
(NAVSUP FORM 335)

Figure 6-6

Extended at fixed
price

Quantity issued to
the General Mess

NAVSUP FORM 335)

NAVSUP FORM 1282
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POSTING THE DAILY ISSUES TO THE GENERAL MESS (NAVSUP FORM 1282) TO THE
GENERAL MESS CONTROL RECORD (NAVSUP FORM 338)

Figure 6-7

NAVSUP 1282 Recapitulation Is
Used For Total Daily Food Cost

NAVSUP FORM 1282

NAVSUP FORM 338
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PART C:  TRANSFERS

6200 TYPES OF TRANSFERS

1. GENERAL.  There are two types of transfers.  A transfer without reimbursement and a
transfer with reimbursement.  A transfer without reimbursement means the subsistence
account has already bought the food and there will be no additional obligation to the
subsistence appropriation when the food is transferred.  A transfer with reimbursement means
there will be a reimbursement to the subsistence appropriation for the food that is being
transferred.

2. TRANSFERS WITHOUT REIMBURSEMENT. When regularly established supply channels
are not available, a request for transfer, vice sale, of food items from one Navy general mess
(end user) to another Navy general mess may occur.

3. TRANSFERS WITH REIMBURSEMENT.  Transfer of food items to activities that do not
utilize the Navy subsistence appropriation, that is, activities that are not Navy general messes
using the subsistence appropriation are treated as transfers with reimbursement.  This type of
transfer will normally be a transfer, in the form of returned food items, from a general mess
(end user) to a direct supply support point, or Navy Stock Fund activities including CLF ships
(AFS, AOE, AOR, etc.).  A transfer with reimbursement means that the subsistence
appropriation has already purchased the food that is now being transferred to an activity that
uses another appropriation.  Transfers with reimbursement should not be confused with sales
of bulk food items.  Sales of food items will be processed in accordance with para. 6300
through 6309.  Transfers with reimbursement to other than DLA or Navy Stock Fund activities
should be treated as a sale in accordance with para. 6307, unless otherwise approved in
advance by SUP 51.  Phone call approvals are acceptable.  The dollar value of transfers with
reimbursement will be reported under the "Expenditure" section on the quarterly General Mess
Operating Statement, NAVSUP Form 1358.

6201 TRANSFER DOCUMENT USED

1. GENERAL.  The form used for transferring food items with or without reimbursement is the
Requisition and Invoice/Shipping Document (DD Form 1149)

6202 DOCUMENT PREPARATION AND DISTRIBUTION FOR TRANSFER WITHOUT
REIMBURSEMENT

1. REQUISITION AND INVOICE/SHIPPING DOCUMENT (DD FORM 1149)

a. Requesting Activity.  The Food Services Officer will submit a memo (including UIC and
activity name) to the issuing activity.

b. Issuing Activity.  Upon receipt of the DD Form 1149, the Food Service Officer of the
Issuing activity reviews the on hand stock levels of the requested food items. If a determination
is made that the quantities of the food items can be spared, the Food Service Officer prepares
the DD Form 1149 in accordance with para 4201, makes the following additional entries and
forwards the document to the bulk storeroom custodian (Figure 6-8):
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Data Block and Caption Instruction for Entry

b-i Enter "Approved for Transfer" with transferring
Food Service Officer's signature.

Upon receipt of the approved transfer document, the bulk storeroom custodian makes the
issue to the receipt inspector of the requesting activity and annotates the DD Form 1149 as
follows:

Data Block and Caption Instruction for Entry

b-i Enter "Issued by" with bulk storeroom
custodian signature and date.

c. Receiving Activity.  The receipt inspector of the requesting activity counts the food
items being transferred and annotates the DD Form 1149 as follows:

Data Block and Caption Instruction for Entry

b-i Enter "Received by" with receipt inspector
signature and date.

d. Distribution

(1) Issuing Activity

(a) Original - To requesting activity

(b) Copy - with requesting activity's receipt inspectors signature in the accountability
file

(2) Requesting Activity.

(a) Original - Accountability File

6203 DOCUMENT PREPARATION AND DISTRIBUTION FOR TRANSFERS WITH
REIMBURSEMENT

1. GENERAL.  Transfers of food items that are being turned into stores (DLA or Navy Stock
Fund activities) will be transfers with reimbursement.  Any transfer of food items to a non DLA
or Navy Stock Fund activity will be handled as a bulk sale in accordance with paras. 6306 and
6307.  Situations that preclude reimbursement to the subsistence appropriation by the general
mess (end user) at the time of transfer, will require prior approval from SUP 51.  This approval
may be by way of a phone call.

6204 TRANSFER OF LESS THAN FULL CASES (SUBMARINES AND SMALL CRAFT)

1. GENERAL.  Food items, other than boneless meats, may be expended in less than full
cases to submarines and small craft that do not have adequate storage facilities.  Transfers
will normally be handled in accordance with para. 6201.  Transferring activities operating under
the manual recordskeeping method may document frequent expenditures of small quantities
by the use of a NAVSUP Form 1282 for each delivery.  At the end of the month or on
departure of the ship supported, a monthly recap of transfers will be prepared and price
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extended at last receipt price.  This recap may be prepared on a NAVSUP Form 1059.  An
invoice, DD Form 1149, for money value only will be prepared for the total value of items
expended.  The original and one copy of the money value only invoice and copies of the
documents showing the recap of transfers will be furnished to the receiving ship.

6205 CASE WEIGHT DETERMINATION AND USE OF AVERAGE WEIGHTS,
PERISHABLE BOXED MEATS AND CHEESE

1. GENERAL.  Delay in the loading, discharging and inventory of boxed meats and cheese is
decreased by handling these items on an average weight basis.  These procedures are
primarily for the guidance of activities that may find it practical to inventory and to expend
perishable boxed meats and cheese by average weight.

2. AVERAGE WEIGHT DETERMINATION.   An equitable system for handling boxed meats
and cheese on an average net case weight basis depends upon careful separation of stock
into lots wherein the weight differential between the lightest and heaviest cases are within
acceptable limits.  Judgment will be used in doubtful instances.  The average net case weight
will be determined arithmetically for each lot and rounded off to the nearest whole pound.

3. TRANSFERS AND ISSUES.  Invoices covering transfers by average weight will indicate
the number of cases in the lot, the total average weight, and the average net case weight.  A
separate invoice line will be used for each lot in multiple lot transfers of a particular item.

4. GAINS AND LOSSES.  Gains and losses, which arise from the receipt of items on an
average weight basis, will be absorbed as issues to the general mess.

6206 POSTING THE SUBSISTENCE LEDGER (NAVSUP FORM 335)

All transfers, with or without charge, will be posted, by quantity, to the Subsistence Ledger
(NAVSUP Form 335) to the expenditures other column as the transactions occur (Figure 6-9):

6207 POSTING THE RECORD OF RECEIPTS AND EXPENDITURES (NAVSUP FORM
367)

All transfers, with or without reimbursement, will be posted, by total money value, to the
Record of Receipts and Expenditures (NAVSUP Form 367) as the transactions occur. (Figure
6-10):
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TRANSFER WITHOUT REIMBURSEMENT (DD FORM 1149)

Figure 6-8

DD FORM 1149
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POSTING A TRANSFER (DD FORM 1149) TO THE SUSBSISTENCE LEDGER
(NAVSUP FORM 335)

Figure 6-9

Extended At Last
Receipt Price Quantity transferred to

another end user

DD FORM 1149

NAVSUP FORM 335
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POSTING A TRANSFER (DD FORM 1149) TO THE RECORD OF RECEIPTS AND
EXPENDITURES (NAVSUP FORM 367)

Figure 6-10

Document number is the UIC of
the requesting activity, Julian

date of transfer followed by food
item code preceded by 9

Total dollar
value of
transfer

NAVSUP FORM 367

DD FORM 1149
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PART D:  SALE OF SUBSISTENCE

6300 SALES TO AUTHORIZED MESSES AND ACTIVITIES

1. GENERAL.  When prescribed conditions are met and such sales will not overly deplete the
stocks available for issue to the general mess, food items may be sold to the categories listed
in Appendix G.  Written approval from the Commanding Officer is required for all sales of
subsistence items (see sample letter in Appendix B).  The dollar value of all sales of bulk
subsistence and galley produced bakery products will be reported on line 2c under the "Cash
Statement" section on the monthly Ration and Sales Report, NAVSUP Form 1357.

2. SALES DOCUMENTS USED.  The sales documents used for sales from the general mess
will be a Food-Item Request/Issue Document (NAVSUP Form 1282), Requisition and
Invoice/Shipping Document (DD Form 1149), Voucher for Transfers Between Appropriation
and/or Funds (Standard Form 1080) or a Cash Collection Voucher (DD Form 1131).

6301 SALES TO AFLOAT PRIVATE MESSES

1. GENERAL.  Upon approval by the Commanding Officer, food items may be sold directly
from the general mess to a private mess. (See sample letter in Appendix B.)

2. OFFICERS FED FROM THE GENERAL MESS.  When officers are fed from the general
mess, supplemental food items may be purchased from the general mess only if the
Commanding Officer establishes a wardroom mess.  The establishment of a wardroom mess
for the purpose of drawing supplemental food items in no way restricts the sale of meals to
individuals authorized to eat in the general mess.

3. RETURN OF AUTHORIZED FOOD ITEMS TO THE GENERAL MESS.  Items may not be
returned to the general mess for credit.

6302 PRIVATE MESS SALES DOCUMENT PREPARATION AND DISTRIBUTION

1. AT TIME OF REQUEST.  The sales document used for the sale of subsistence items from
the general mess to an authorized private mess is a Food-Item Request/Issue Document
(NAVSUP Form 1282). The NAVSUP Form 1282 will be signed by the private mess manager,
treasurer, or his authorized representative.  If a person other than the private mess manager or
treasurer is authorized to sign requests, such authority will be furnished to the Food Service
Officer in writing (see sample letter in Appendix B).  The authorized representative of the
private mess will prepare the NAVSUP Form 1282 as follows (Figure 6-11):

Data Block and Caption Instructions for Entry

Document No. Assigned using a unique, sequential
numbering system. This number is assigned
automatically by Food Service Management.

Requisitioned by Signature, date and title of private mess
manager, treasurer or their authorized
representative.
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Date for consumption Date food items are required.  This is entered
automatically by Food Service Management.

Food Code Food item code of each item requested taken
from NAVSUPNOTE 7330 series (Fixed Price
List).  Ensure all food items requested are
listed in Food Item Code order.  This is entered
automatically by Food Service Management.

Description of Material Description of each food item requested taken
from NAVSUPNOTE 7330 series (Fixed Price
List). This is entered automatically by Food
Service Management.

Quantity Requested Actual quantity required of each food item.

2. AT TIME OF APPROVAL.  After initial preparation of the NAVSUP Form 1282, and after
having been properly signed by the private mess manager, treasurer, or their authorized
representative, the document will be forwarded to the Food Service Officer or his/her
designated representative for approval.  This person will ensure that the issue of the food
items will not jeopardize issues to the general mess.  Requests that might adversely effect the
general mess menu will be annotated and returned to the private messes.  If the general mess
has sufficient quantities of the requested food items, the Food Service Officer or his/her
designated representative will then sign the "Approved Block" with rate and title and forward
the document to the bulk storeroom custodian for issue.

3. AT TIME OF ISSUE.  The bulk storeroom custodian will issue the items requested to the
appropriate private mess watch captain or supervisor.  At the time of issue, the bulk storeroom
custodian will complete the following blocks on the NAVSUP Form 1282:

Data Block and Caption Instructions for Entry

Quantity Issued The quantity actually issued to the appropriate
private mess watch captain or supervisor.

Issued by The signature, rate and title of the bulk
storeroom custodian.

Date Date food items were issued.

Received by The signature, rate and title of the appropriate
private mess watch captain or supervisor.

Date Date food items were received.

After the requested food items are issued to the appropriate private mess, the bulk storeroom
custodian will forward the NAVSUP Form 1282 to the recordskeeper, who will post the issues
to the Subsistence Ledger (NAVSUP Form 335).

4. RECORDSKEEPER ENTRIES ON THE NAVSUP Form 1282.  Once the recordskeeper
receives the NAVSUP Form 1282 from the bulk storeroom custodian, he/she will post the
quantity of the issues to the Subsistence Ledger (NAVSUP Form 335) in the other column, and
extend using last receipt price on the NAVSUP Form 1282.
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5. FOOD SERVICE OFFICER CERTIFICATION.  The Food Service Officer will review each
document and will investigate any apparent discrepancy.  Particular attention will be placed on
insuring that:

a. each serially numbered original has been received, and

b. each document is properly completed in its entirety.

Upon completion of this review, the Food Service Officer will annotate the NAVSUP Form 1282
as follows:

Data Block and Caption Instructions for Entry

Certification Insert total number of issue documents in first
blank and the name of the appropriate mess in
the second blank.

Signature/Date Certification signature/date is only required on
the last issue document that shows the grand
total dollar value of issues.

6. DOCUMENT DISTRIBUTION.  After the NAVSUP Form 1282 has been completed, it will
be distributed as follows:

a. Original - Accountability File pending preparation of the billing document

b. Copy - signed duplicate to the appropriate mess treasurer

6303 POSTING AFLOAT PRIVATE MESS SALES TO THE SUBSISTENCE LEDGER
(NAVSUP Form 335)

All afloat private mess sales, except sales of galley produced bakery products (see para.
6304), will be posted by quantity to the Subsistence Ledger (NAVSUP Form 335) as the
transactions occur as follows (Figure 6-12):  (For automated activities, the NS 335 is
automatically posted when the NS 1282 is smoothed):

Data Block and Caption Instruction for Entry

Mo. & Day Enter the day the issue occurred.

Expenditures (other) Enter the quantity of the food item that is being
issued.  To differentiate sales quantities from
other types of expenditures, precede the
number that is being transferred with a unique
letter for the appropriate mess (i.e., "W" for
Wardroom Mess, "C" for CPO Mess, etc.)

On Hand Enter the difference between the quantity
being issued from the previous "On Hand"
balance.
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6304 SALES OF GALLEY PRODUCED BAKERY PRODUCTS TO AFLOAT PRIVATE
MESSES

 1. PRICING.   The cost of galley produced bakery products will be established at the local
level based on the fixed prices for the basic ingredients.  When there is no fixed price, last
receipt prices will be used.   

2. AT TIME OF REQUEST.  The document used for requesting galley produced bakery
products from the general mess to an authorized afloat private mess is a Food-Item
Request/Issue Document (NAVSUP Form 1282).  The NAVSUP Form 1282 will be signed by
the private mess manager, treasurer, or their authorized representative.  If a person other than
the private mess manager or treasurer is authorized to sign requests, such authority will be
furnished to the Food Service Officer in writing.  The authorized representative of the private
mess will prepare a separate NAVSUP Form 1282 from bulk food item requests as follows
(Figure 6-13) (Food Service Management user’s refer to paragraph 8).

Data Block and Caption Instructions for Entry

Document No. Assigned using a unique, sequential
numbering system.

Requisitioned by Signature, rate and title of private mess
manager, treasurer or their authorized
representative.

Date for consumption Date food items are required.

Food Code Recipe number from the Armed Forces Recipe
Service (NAVSUP P-7)

Description of Material Description of the bakery product.

Quantity Requested Actual quantity required of each bakery
product.

3. AT TIME OF APPROVAL.   After initial preparation of the NAVSUP Form 1282, and after
having been properly signed by the private mess manager, treasurer, or their authorized
representative, the document will be forwarded to the Food Service Officer or his/her
designated representative for approval.  This person will ensure that the request is submitted
in sufficient time to plan for the additional quantity requirements of bakery products for the
general mess bake shop. The Food Service Officer or his/her designated representative will
then sign the "Approved Block" with rate and title and forward the document to the general
mess baker for issue.

4. AT TIME OF ISSUE.  The general mess baker will issue the requested quantities of bakery
products to the watch captain or supervisor of the appropriate private mess.  At the time of
issue, the baker will complete the following blocks on the NAVSUP Form 1282:
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Data Block and Caption Instructions for Entry

Quantity Issued The quantity actually issued to the appropriate
private mess watch captain or supervisor.

Issued by The signature, rate and title of the general
mess baker.

Date Date bakery products were issued.

Received by The signature, rate and title of the appropriate
private mess watch captain or supervisor.

Date Date bakery products were received.

After the requested bakery products are issued to the appropriate private mess, the general
mess baker will forward the NAVSUP Form 1282 to the recordskeeper, who will post the total
dollar value of galley produced bakery products sold to private messes for that day to the
general mess Food-Item Request/Issue Document (NAVSUP Form 1282).

5. RECORDSKEEPER ENTRIES ON THE NAVSUP Form 1282.  Once the recordskeeper
receives the NAVSUP Form 1282 from the general mess baker, he/she will post the total dollar
value of galley produced bakery products to the general mess NAVSUP Form 1282 as follows:

Data Block and Caption Instructions for Entry

Bakery Products Enter the total dollar value of galley produced
bakery products sold to all private messes for
the day.

Grand Total Enter the difference between the dollar value
of galley produced bakery products and the
final subtotal.  This value will be posted to the
NAVSUP Form 338 as the dollar value of issue
to the general mess for that day.

The private mess NAVSUP Form 1282 will be completed as follows:

Data Block and Caption Instructions for Entry

Unit Price The fixed price of the bakery product as
promulgated by NAVFSSONOTE 7330 series.

Value Net Quantity times Unit Price.

Sheet Total The sum of all values on the sheet.

Subtotal The sum of the sheet total plus any additional
sheets.

Bakery Products Left Blank.

Grand Total The subtotal on the last page of the daily issue
sheets.
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6. FOOD SERVICE OFFICER CERTIFICATION.  The Food Service Officer will review each
document and will investigate any apparent discrepancy.  Particular attention will be placed on
ensuring that:

a. each serially numbered original has been received, and

b. each document is properly completed in its entirety.

Upon completion of this review, the Food Service Officer will annotate the NAVSUP Form 1282
as follows:

Data Block and Caption Instructions for Entry

Certification Insert total number of issue documents in first
blank and the name of the appropriate mess in
the second blank.

Signature/Date Certification signature/date is only required on
the last issue document that shows the grand
total dollar value of issues.

7. DOCUMENT DISTRIBUTION.  After the NAVSUP Form 1282 has been completed, it will
be distributed as follows:

a. Original - Accountability File pending preparation of the billing document,

b. Copy - signed duplicate to the appropriate mess treasurer, and

c. Copy - used by recordskeeper for posting affected records, then placed in the Cash
Sales File.

8. PROCEDURES FOR CREATING AND POSTING ISSUE AND SALE OF GALLEY
PRODUCED BAKERY PRODUCTS WITHIN FOOD SERVICE MANAGEMENT.

a. TO CREATE:

From the System Directory screen select the below listed options.

Option 2 – Inventory Module.

Option 1 – Requisitions/Purchases

Option 1 – Requisitions

Option 3 – Bakery

Option 1 – Create

Enter the Delivery Date; enter Requisition Code (1 for private mess); enter Private Mess
Code (as created in File Management module)

Press ENTER to continue

Enter the Recipe Number; enter the number of portions requested
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Press F1 to create; print the report

NOTE:  The NAVSUP 1090 for the General Mess and associated pre-daily NS1282 must be
created prior to creating a Galley Produced Bakery Product (GPBP) requisition

b. TO POST

Note:  The General Mess NS1282 must be posted prior to posting GPBP sales

Option 3 – Menu Production

Option 1 – Breakouts

Option 3 – Post/Accept

Option 2 – Post Galley Produced Bakery Products

Enter the date of issue (will match requisition date)

Enter the Issue Code and Private Mess Code

Press ENTER to continue

Enter the number of portions issued

Press F1 to post

Print the report

c. TO GENERATE THE MONTHLY BILLING REPORT

Option 2 – Inventory Module

Option 8 – Billing Report

Option 2 – Print

Enter the desired Month/Patrol Period Code; enter the Private Mess Code

Press F1 to generate; print the report

6305 BILLING, COLLECTION AND RECORDS POSTING FOR AFLOAT PRIVATE MESS
SALES

1. BILLING.  On or before the 5th day of each month, the Food Service Officer or his/her
representative, will notify each private mess, in writing, of the amount due for food items
(including galley produced bakery products) issued to the private mess during the previous
month using the sample in Figure 6-14 or Automated Food Service Management Billing
Statement.  The billing document will equal the total of all NAVSUP Form 1282 documents and
previous uncollected monies as identified on line 5 of NAVSUP Form 1357 used in
documenting daily sales to the private mess that are maintained in the Food Service Officer's
accountability file.  For automated activities, the DD 1149 is utilized as a billing document.  This
document will list all NAVSUP 1282 serial numbers and the total value of food items sold.  You
must manually enter previously uncollected monies on the Food Service Management
generated DD Form 1149.
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2. COLLECTION.  Within 15 days following the month in which the items were purchased, the
private mess treasurer will pay the amount due to the Food Service Officer and will obtain a
signature for receipt of the cash in a Cash Receipt Book (NAVSUP Form 470) (Figure 2-9).
Receipt, handling and security of funds will be in accordance with para. 2202.  The total dollar
value of sales of subsistence will be reported on line 2c of the monthly Ration and Sales
Report (NAVSUP Form 1357) in accordance with para. 7011-3.

3. RECORDS POSTING.  The NAVSUP Form 367 is posted automatically for activities using
Food Service Management.  At the end of each month, a copy of the billing document will be
used to post the NAVSUP Form 367 as follows (Figure 6-15):

Data Block and Caption Instructions for Entry

Mo. & Day Enter the last day of the month in which the
sale occurred.  This is entered automatically by
Food Service Management.

Activity/Purpose Enter name of the private mess. This is
entered automatically by Food Service
Management.

Document Number Leave Blank.

Value Enter the total dollar value of the billing
document that was prepared by the Food
Service Officer and provided to the appropriate
private mess less uncollected amounts from
previous months as shown on NAVSUP Form
1357.  This is entered automatically by Food
Service Management.

6306 OTHER SALES

1. DOCUMENTS USED.  The document used for requesting sales from the general mess by
other activities authorized to purchase subsistence items in accordance with Appendix G will
be the Requisition and Invoice/Shipping Document (DD Form 1149).  Multiple food item
requests may be initially requested on a Food-Item/Issue Document (NAVSUP Form 1282)
using the same procedures as those outlined in para. 6302.  At the end of the month a money
value only DD Form 1149 will be generated.

2. SALE PRICES

a. Food Prices.  The sale price of food items will be the last receipt unit price.  Any
additional charges prescribed will be billed and reported as a separate line item.

b. Administrative Charge.  When food items are sold to messes/activities listed in
Appendix G, an administrative charge (see Navy Comptroller Manual, para. 035960-65) will be
collected in order to recover all government costs.  The administrative charge will be applied to
the total value of each sale and will be listed as a separate line item on the billing document.
Administrative charges on food items sold will be credited to the Navy General Fund Receipt
Account, 172499.  Administrative charges on food items will not be reported on the Ration and
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Sales Report (NAVSUP Form 1357).  A Requisition and Invoice/Shipping Document (DD Form
1149) will be used to record their collection and deposit with a disbursing officer.

c. Accessorial Charges.  Accessorial charges represent certain expenses incident to
issues, sales, and transfers of food items which are not included in the price at which carried.
These expenses include:

(1) packing, handling, and crating costs,

(2) second and subsequent destination transportation costs,

(3) port loading and unloading costs, and

(4) positioning costs at locations in Alaska, Hawaii and outside the United States.

Accessorial charges, when incurred, will be charged to all parties except retail outlets, as
prescribed by the Navy, Marine Corps, Coast Guard; and authorized patrons of retail sales
outlets, as prescribed by the Navy Comptroller Manual, para. 035961 (see Appendix G).
Accessorial charges will not be included in the sales price but will be billed as a separate line
item on the Voucher for Transfers Between Appropriations and/or Funds (Standard Form
1080).  Rates for charging accessorial costs and the application of credits are prescribed in the
Navy Comptroller Manual, para. 035965.

6307 POSTING OTHER SALES TO THE SUBSISTENCE LEDGER (NAVSUP Form 335)

All sales will be posted by quantity to the Subsistence Ledger (NAVSUP Form 335) as the
transactions occur as follows (Figure 6-16).  For automated activities, the NS 335 is
automatically posted by Food Service Management when issue documents are smoothed.

6308 POSTING OTHER SALES TO THE RECORD OF RECEIPTS AND EXPENDITURES
(NAVSUP Form 367)

As each sale occurs, a copy of the billing document will be used to post the NAVSUP Form
367 as follows (Figure 6-17).  For automated activities, the NS 367 is automatically posted by
Food Service Management when issue and sales documents are smoothed.

6309 BILLING AND COLLECTION OF OTHER SALES

1. BILLING.  The billing document used for other sales is the Requisition and Invoice/Shipping
Document (DD Form 1149).  When the DD Form 1149 is used as a summary, money value
only document, Food Service Officers will ensure that the billing document equals the total of
all NAVSUP Form 1282 documents documenting daily sales to the mess/activity that is
maintained in the Food Service Officer's accountability file.  Provide completed billing
documents to the activity the food items are being sold to.  Activities not making payment by
cash or check will use this billing document to prepare a transfer of funds between accounting
classifications document in accordance with subpara. 2b.

2. COLLECTION.  At the time of the sale, payment may be made by cash, check (which will
be treated as cash), or a voucher transferring funds from a valid appropriation of the ordering
activity to the subsistence appropriation.  The total dollar value of sales of subsistence will be
reported on line 2c of the monthly Ration and Sales Report (NAVSUP Form 1357) in
accordance with para. 7011-3.



NAVSUP P-486 Volume I - Food Service Management

6-40

a. Cash.  Receipt, handling and security of cash funds will be in accordance with para.
2202.

b. Payment by Voucher.  Documents that may be used to transfer funds from one
accounting classification to another are as follows:

-  Voucher for Cash Collection (DD Form 1131),

-  Voucher for Transfer Between Appropriation and/or Funds (Standard Form 1080).

Examples of these documents are provided in Figures 6-18 and 6-19.  Ensure the following
information is checked prior to issuing the food items:

-  Complete and accurate name and address of the activity the food items are being
issued to,

-  Complete and accurate accounting classification to be charged (must be provided by
ordering activity) and

-  Complete and accurate accounting classification to be credited (subsistence
appropriation) as listed in para. 4201.1, except that the Trans Type will be 3C vice 2D.

a. Special Recording of Sales by Voucher.  A sale of food by voucher transfer between
appropriations will not result in a cash deposit with the disbursing office.  In order to balance
the "Cash Statement" at the end of each month, the total dollar value of other sales using a
transfer of accounting classification document will be recorded on line 4 of the monthly Ration
and Sales Report (NAVSUP Form 1357) in accordance with para. 7011-3.  Additionally, the
subsistence account will not be reimbursed for the sale until the original Cash Collection
Voucher DD Form 1131 or SF 1080 is submitted to the local DFAS Operating Location
(OPLOC), ATTN: DFAS-FD for processing into the DoD accounting system.  Any general mess
making a sale of subsistence by voucher transfer between appropriations must submit the
voucher to the local DFAS OPLOC, ATTN: DFAS-FD.  A copy of these documents will be
forwarded to SUP 51 upon request.
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SALE TO A PRIVATE MESS

FOOD ITEM REQUEST/ISSUE DOCUMENT (NAVSUP FORM 1282)

Figure 6-11

Extended at last
receipt price
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POSTING A PRIVATE MESS SALE TO THE

SUBSISTENCE LEDGER (NAVSUP FORM 335)

Figure 6-12

Extended using
last receipt price

Quantity issued to
private mess

NAVSUP FORM 1282

NAVSUP FORM 335
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SALE OF GALLEY PRODUCED BAKERY PRODUCTS TO A PRIVATE MESS
USING FOOD SERVICE MANAGEMENT AUTOMATED BAKERY ISSUE DOCUMENT

REPORT

Figure 6-13

Extended at fixed price
as promulgated in the
NAVSUPNOTE 7330

series



NAVSUP P-486 Volume I - Food Service Management

6-44

STATEMENT ON THE SALE OF SUBSISTENCE ITEMS

FROM THE GENERAL MESS TO THE WARDROOM MESS

(command letterhead)

IN REPLY REFER TO:
(date)

MEMORANDUM

From: Food Service Officer

To: Wardroom Mess Treasurer

Subj: STATEMENT ON THE SALE OF SUBSISTENCE ITEMS FROM THE GENERAL MESS TO
THE WARDROOM MESS

Ref: (a)  NAVSUP P-486, Vol I, para. 6305-1

1.  In accordance with reference (a), I hereby certify that subsistence items in the amount of $________
were sold to the Wardroom Mess during the month of ________________.

2.  The above total includes galley produced bakery products in the amount of  $ ________.

3.  Sales were made on the documents listed below:

PROVISIONS GPBP

Document no. amount Document # amount

Document no. amount Document # amount

Document no. amount Document # amount

Document no. amount Document # amount

Document no. amount Document # amount

Document no. amount Document # amount

Document no. amount Document # amount

Document no. amount Document #          amount

Document no. amount Total $

Document no. amount

Document no. amount

Document no.          amount

Total  $

GRAND TOTAL  $ ________

(signed)
Food Service Officer Name/Rank

Figure 6-14
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POSTING PRIVATE MESS SALES TO THE RECORD OF RECEIPTS AND EXPENDITURES
(NAVSUP FORM 367)

Figure 6-15

Food Service
Management
generated DD

Form 1149

Food Service Management posts
total dollar value of sales to private
mess as of the last day of the month
including Galley produced bakery

products.

NAVSUP FORM 367
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POSTING OTHER SALES TO THE SUBSISTENCE LEDGER (NAVSUP FORM 335)

Figure 6-16

Extended using
last receipt price

Quantity issued to
requesting activity

DD FORM 1149

NAVSUP FORM 335
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POSTING OTHER SALES TO THE RECORD OF RECEIPTS AND EXPENDITURES
(NAVSUP FORM 367)

Figure 6-17

Total dollar value
of the sale

DD FORM 1149

NAVSUP FORM 367
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CASH COLLECTION VOUCHER (DD FORM 1131)

Figure 6-18
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BILLING AND COLLECTION OF OTHER SALES ON VOUCHER FOR TRANSFER
BETWEEN APPROPRIATION AND/OR FUNDS (STANDARD FORM 1080)

Figure 6-19



NAVSUP P-486 Volume I - Food Service Management

6-50

PART E:  CLOSING THE GENERAL MESS

6400 GENERAL

Upon notification of decommissioning, deactivation or extended closure, and not to conflict
with instructions provided by type commanders or higher authority, requisitions for
replenishment will be adjusted for acquisition of only essential food items required for the
duration of active status.  Menus will be adjusted to use on hand stocks as much as possible.
Every effort will be made to use or transfer all food items considered fit for consumption prior
to the disestablishment of the general mess.  In no case will food that is fit for consumption be
destroyed and/or surveyed.  Food will be distributed in accordance with para 3402.

6401 IDENTIFICATION OF REQUIREMENTS

The first step to expending stocks at a general mess scheduled for closure is to determine
what stocks on board must be retained to support the anticipated customer base and menu
until deactivation.  These should be identified and segregated if possible.  All remaining stocks
should then be inspected by qualified medical/veterinary personnel.  Unfit items should be
certified as such and surveyed in accordance with paras. 6001 and 6002.  Shelf life extensions
should be made as appropriate.  This process should be accomplished as far in advance as
three to six months if possible.

6402 EXPENDITURE OF STOCKS

1. DISPOSING OF EXCESS STOCKS PROCEDURES.  Stocks not required, as determined
in para. 6501, are candidates for expenditures in accordance with the provisions of Parts A, B,
C, and D of this chapter.  The suggested sequence of steps to dispose of excess stocks is as
follows:

a. Survey all material certified by medical/veterinary personnel to be unfit for consumption
in accordance with paras. 6001 and 6002.

b. Attempt transfers without charge to other ships and stations in the vicinity in
accordance with para. 6202.

c. Attempt sales to Military Sealift Command Civil Service manned ships and authorized
messes in accordance with paras. 6306 and 6307.

d. Request squadron, type command or claimant assistance for redistribution within the
claimancy if necessary.

e. Remaining food products fit for consumption should be sent to Defense Reutilization
and Marketing Office (DRMO) per para 3402.
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CHAPTER 7

GENERAL MESS REPORTS, INVENTORY, AND FINANCIAL
RETURNS

PART A: MONTHLY REPORTS

7000 RATION AND SALES REPORT (NAVSUP FORM 1357)

1. PURPOSE.  The Ration and Sales Report (NAVSUP Form 1357) (Figure 7-1) is the
principal monthly food service report.  Essential information on the report is:

a. Receipts with charge,

b. Rations fed,

c. Cash sales transactions,

d. Cash deposits.

2. SUBMISSION.  The electronic copy of the NAVSUP Form 1357 will be electronically
transmitted to SUP 51 not later than the 5th day of the month following the end of the reporting
period.  For automated activities, the NAVSUP Form 1357 is prepared in an original and one
copy.  Copy 1 is provided to the Disbursing Officer.  The NAVSUP Form 1357 will be
transmitted to SUP 51 by SALTS or other electronic means not later than the 5th day of the
month following the end of the reporting period.  Detailed procedures are in Appendix A.

a. If due to operational necessity, the NAVSUP Form 1357 cannot be submitted on or
before the date required, a message will be sent to SUP 51 (copy to applicable (TYCOM) Type
Commander) explaining the delay and specifying the amount of receipts with charge.  As an
interim measure submarines submitting late returns due to operational necessity forward total
receipts with charge to date to SUP 51 via electronic means.  The message should be
transmitted as soon as administrative messages can be released.  All money values in the
"Receipts with Charge" block and "Cash Statement" section will be rounded to the nearest
dollar.  Do not report cents (.00).

b. The NAVSUP Form 1357 will be electronically transmitted to SUP 51 for each month
even though the general mess is temporarily closed.  (If the general mess is expected to be
closed).

c. Any undeposited sales outstanding at the end of the fiscal year (30 September) must
be carried forward on a NAVSUP Form 1357 separate from NAVSUP Form 1357 being
opened for the new fiscal year.  This will result in the electronic submission of two Ration and
Sales Reports until all collections from the prior fiscal year are reported as deposited.  The
Ration and Sales Report being opened for the new fiscal year will show $0 as the opening
entry for undeposited sales.  If undeposited sales at fiscal year end cause submission of two
NAVSUP Forms 1357 for the same month, they must be annotated at the top to indicate the
fiscal year to which they apply.  Refer to NAVSUP Note 7300 for additional guidance.



NAVSUP P-486 Volume I - Food Service Management

7-4

7001 PREPARATION OF THE NAVSUP FORM 1357

1.  HEADING AND ACCOUNTING CLASSIFICATION SECTIONS.  Disbursing officers are
required to submit their financial reports on the first workday of each month.  They use the
"Certification" section of the NAVSUP Form 1357 to substantiate any deposits made by the
Food Service Officer during the previous month.  Food Service Officers will complete the
"Heading" and "Accounting Classification" sections of the NAVSUP Form 1357 as follows: For
automated activities, all information will be entered automatically by FSM during processing of
the NS 1357.

a. Heading

Data Block and Caption Instructions for Entry

Activity Enter name and complete mailing address including zip
code.

Period Enter the "from" and "to" dates the general mess
operated.

Facility Operated Enter the number of days the general mess was in
operation.

U.I.C. Enter the unit identification code (without alphabetic
prefix).

b. Accounting Classification (Figure 7-2)

(1) Sales:

Appropriation: Enter the last digit of the fiscal year of the report between
17 and 1453.

Subhead 2241(Ensure preprinted form is correct or make pen and
ink correction.)

Obj. Class. (See Note 1 if sales are made while overseas.)

Cost Code 12 digits consisting of 0, followed by the service
designator and UIC of the activity followed by 73170
(afloat), 73110 (ashore in US) or 73160 (ashore in
Alaska, Hawaii and overseas).

Country Code (See Note 1 if sales are made while overseas.)

Amount Enter the total dollar value of collections during the month
that represent meal and food sales for the month.  Do
not include surcharges collected in this block.

(2) Surcharge O&MN:

Appropriation Enter the last digit of the fiscal year of the report between
17 and 1804.

Obj. Class. (See Note 1 if sales are made overseas.)
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Sub Head (See Note 5)

Obj. Class. (See Note 5)

Bureau Cont. No. (See Note 5)

Sub Allot. (See Note 5)

Auth'n Acct'g Act'y (See Note 5)

Trans Type (See Note 5)

Prop. Acct'g Act'y (See Note 5)

Cost Code (See Note 5)

Amount Afloat - No value will be entered in this block since 100%
of all surcharges will be entered in the Surcharge O&MN
block.

                                                   Ashore - No value will be entered in this block since 100%
of all surcharges will be entered in the Surcharge-O&MN
block.

Note #1:  COUNTRY CODE AND SOURCE CODE REQUIREMENTS.  The Sale of meals to
foreign national personnel overseas (including surcharges and flight meals) affect the
international balance of payments.  Navy general messes located at overseas shore
installations and United States ships homeported in foreign countries selling meals or food
items, must include a country code (Navy Comptroller Manual, para. 027002) and a collection
source code (Navy Comptroller Manual, para. 027004) when reporting sales on the NAVSUP
Form 1357.  Source Code 20 will be used for receipts from sales to U.S. personnel.  Source
Code 37 will be used for receipts from sales to foreign national personnel.  The following
example is provided to show sales made by a Navy general mess in Italy:

a. sales to United States personnel and dependents

(1) country code: IT (Italy)

(2) source code: 20

b. sales to foreign national personnel (Including those attached to a NATO command)

(1) country code: IT (Italy)

(2) source code: 37

c. sales to authorized private messes

(1) country code: US (United States)

(2) source code: none

The country code will be inserted after the "Country code" caption on the left side of the line
bearing the "Accounting Classification" caption on the NAVSUP Form 1357.  The source code
will be entered on the left of the preprinted "7" in the "Obj. class." column.  Separate NAVSUP
Forms 1357 will be electronically transmitted for each type of collection source code
transaction made during a reporting period.
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Note #2:  SURCHARGE ALLOCATION FOR ASHORE GENERAL MESSES.  All surcharge
funds will be credited to the O&MN account.

Note #5:  Proper O&MN accounting citation must be obtained from major claimant/type
commander or local comptroller.

2.  CERTIFICATION SECTION

a. After the Food Service Officer has completed the "Heading" and "Accounting
Classification" sections, the NAVSUP Form 1357 will be presented to the Disbursing Officer:

(1) concurrent with or after the last deposit made during the report period;

(2) on or before the last day of the month;

(3) if the general mess returns are submitted on the relief of the Food Service Officer or
Commanding Officer aboard ships without a Supply Corps Officer; and

(4) each time cash is deposited with a different Disbursing Officer.

b. Disbursing Officers will complete the "Certification" section ensuring (Figure 7-2):

(1) the date of deposit is within the "Period" in the "Heading", and

(2) the total amount of cash received agrees with the total of "Sales" and "Surcharge"
reported in the "Accounting Classification" section.

3. RECEIPTS WITH CHARGE, RATION BREAKDOWN AND CASH STATEMENT
SECTIONS.  No later than the 5th day of the month following the period of report, the
NAVSUP Form 1357 will be completed as follows:

a. Receipts with Charge.  Enter the total dollar value of receipts with charge during the
report period. This value can be obtained by adding all receipts in the "Receipts with Charge"
file.  This value can also be obtained from the Record of Receipts and Expenditures
(NAVSUP Form 367) by adding all receipts not annotated with "w/o" in the left hand margin.
Round the value to the nearest whole dollar.  Do not include cents. (Figure 7-3)

b. Ration Breakdown Ashore.  Enter the total rations fed by category and rations sold for
cash extracted from the Recapitulation of Meal Record (NAVSUP Form 1292) in accordance
with para. 2305 (Figure 7-4).  Gains due to rounding of the NAVSUP Form 1292 will be added
to the Navy regular block.

c. Ration Breakdown Afloat.  Rations credited each day are determined on whether the
ship is at sea or in port in accordance with para. 2403.  Determining the ration breakdown for
afloat units is done in reverse order using the NAVSUP Form 338 as follows (Figure 7-5):
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Data Block and Caption Instructions for 1357 Entry

Block 16 Enter the cumulative total at the end of the month from
column (13) extracted from the NAVSUP Form 338.
During the second and third month of an accounting
period, subtract the previous monthly cumulative total
from the current monthly cumulative total to obtain actual
"Grand Total" for the month.

Block 2 Enter the cumulative total at the end of the month from
column (6) extracted from the NAVSUP Form 338.  During
the second and third month of an accounting period,
subtract the previous monthly cumulative total from the
current monthly cumulative total to obtain actual "Total" of
meals sold for cash for the month.

Blocks 3-14 Enter the total number of rations fed for the month
obtained from local records or Certification forms prepared
by the Food Service Officer for all categories listed in
these blocks.

Block 15 Enter the sum of all rations listed in blocks 3-14.

Block 1 Enter the difference between "Total Other Personnel"
block 15 and "Grand Total" block 16.

NOTE ON RATION BREAKDOWN: Ensure all rations annotated with a 2/ have a certification
prepared and forward to SUP 51, except line 10a and 10b
(National Guard).

d. Cash Statement

Data Block and Caption Instructions for Entry

Line (1) Enter the value from line (5) of the previous monthly
NAVSUP Form 1357.  The data on this line represents all
cash on hand and/or uncollected bills representing cash in
the Food Service Officer's accountability on the first day of
the report period. (Figure 7-6)

Line (2a) Enter the value of all meals sold, collected or uncollected,
for the current month, excluding surcharges, extracted
from the Cash Meal Payment Book (DD Form 1544)and
the Sale of General Mess Meals (NAVSUP Form 1046).

Line (2b) Leave Blank

Line (2c) Enter the total value of food items sold from the general
mess for the report period.  This value is extracted from
the billing documents to private messes and DD Form
1149 billing documents for transfers with reimbursement
or other sales.  (Figure 7-7).
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Line (2d) Enter the sum of lines 2a, 2b and 2c.  This line represents
the total of sales transactions for the report period.

Line (2e) Enter the total value of surcharges collected or
uncollected for meals sold from the general mess
extracted from the Cash Meal Payment Book (DD Form
1544) and the Sale of General Mess Meals (NAVSUP
Form 1046).  (Figure 7-8).

Line (2f) Enter the sum of lines 2d and 2e.  The line represents the
increased accountability generated during the period by
the Food Service Officer regardless whether deposited or
undeposited.

Line (3) Enter the total value of deposits made with the Disbursing
Officer during the report period extracted from the Cash
Receipt Book (NAVSUP Form 470).  This value must
agree with the value contained in the "Certification" block
of the NAVSUP Form 1357 (Figure 7-9).

Line (4) Enter the total value of other sales of meals for which
cash was not collected.  This will include payment by
voucher transfer between accounting classifications, cash
overages/shortages and differences in rounding.
Document will be maintained by the FSO and provided to
SUP 51 upon request.  Examples of entries on this line
which will be included as explanations on the reverse side
of the NAVSUP Form 1357 include:

a.  cash overages and shortages  (including thefts) $5 or
less generated during the month,

b.  cash overages/shortages exceeding $5 will be
reported on line 4 upon receipt of a letter from SUP 51
granting authority to reduce accountability,

c.  differences due to rounding to the nearest dollar when
preparing the cash statement,

d.  total value of meals sold for which payment has been
reported to a Disbursing Officer on other documents,
such as Voucher for Transfers Between Appropriations
and/or Funds (Standard Form 1080), Voucher for Cash
Collection (DD Form 1131), Military Pay Order
(NAVCOMPT FORM 3060), or other forms that serve
the same purpose.  These documents substantiate non-
cash sales, sales, such as pay record checkage on fleet
ballistic missile submarines, sales to foreign food service
employees, sales to hospitals for patients, etc., and

e.  surcharge values transferred to appropriation,
Operation and Maintenance, Navy, with copy of the
transfer document attached (for appropriation only).
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Line (5) Enter the total of the following equation: 1 + 2f - 3 - 4.
Data in this line represents all cash on hand or
uncollected and/or vouchers representing cash in the
Food Service Officer's accountability on the last day of the
report period.  This amount will be reported on line 1 of
the next months NAVSUP Form 1357 (Figure 7-10).

Food Service Officer Signature The Food Service Officer will sign and insert the
and Date typed name, rank and date after all segments of NAVSUP

Form 1357 have been completed (Figure 7-10).

7002 DISTRIBUTION OF THE NAVSUP FORM 1357

Distribution of the Ration and Sales Report (NAVSUP Form 1357) is as follows:

a. Original – Hard copy retained by the Food Service Officer and placed with the retained
returns,

b. Copy 1 - Provided to the Disbursing Officer.

When deposits are made retain the original document signed by the Disbursing Officer.

For automated activities, an electronic copy is forwarded to SUP 51.  The NAVSUP Form
1357 is transmitted to NAVSUP via SALTS or other expeditious electronic means.

7003 NONAVAILABILITY OF DISBURSING OFFICER

When, because of non-availability of a Disbursing Officer, funds in the custody of the Food
Service Officer will be deposited with any government Disbursing Officer (e.g. other services
finance officers, other ships Disbursing Officers, etc.).  If they cannot be deposited, on or
before the last day of the month, a Ration and Sales Report (NAVSUP Form 1357) will be
prepared by the Food Service Officer in an original and one copy.  If funds cannot be
deposited in accordance with paragraph 2202.3, contact your TYCOM representative for
guidance.

7004 PREPARATION OF NAVSUP FORM 1357 FOR FLEET BALLISTIC MISSILE
SUBMARINES

Cash collection, deposit, and preparation of the Ration and Sales Report (NAVSUP Form
1357) for the sale of meals aboard fleet ballistic missile submarines will be on a patrol basis
rather than on a monthly basis.  Collection for sale of meals may be made by pay record
checkage in accordance with the Navy Pay and Personnel Procedures Manual, para. 30122
(Table 3-1-7), if desired.  If a patrol of an FBM submarine extends into a new fiscal year, a
separate NAVSUP Form 1357 will be electronically transmitted for that part of the patrol which
occurred in each fiscal year.

7005 PROCEDURES FOR SUBMITTING CORRECTED NAVSUP FORM 1357

1. GENERAL.  As the result of discovered errors or omissions, submission of a corrected
Ration and Sales Report will be necessary.  Any errors in undeposited sales at the beginning
or end of a month/patrol cycle will affect preceding/subsequent submittals.
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2. PROCEDURES WHEN SUBMITTING A MANUAL CORRECTED REPORT

a.  All entries which reflect corrected figures, will be annotated with one asterisk (*) on the
original and copy. (Figure 7-11)

b.  Two asterisks (**) will be placed next to figures on the original and copy for which
supporting documentation/certification were not previously submitted, but are now included.

c.  Errors in the Disbursing Officer's certification section require that the section be filled
out completely and signed by the Disbursing Officer.  If there are no errors in this section, it will
be completed in its entirely with the exception of the signature block.  The word "SIGNED" will
be entered in place of the Disbursing Officer's signature and initialed by the Food Service
Officer.

d.  Each corrected NAVSUP Form 1357 that is retained in the accountability file will be
annotated on the top with "CORRECTED REPORT NO. (insert no.)".  The corrected reports for
the month/patrol cycle will be numbered consecutively.

e.  The Food Service Officer will sign and insert the typed name, rank and current date
after all sections of the NAVSUP Form 1357 have been completed and proper documentation
attached to the original and copy.

3. PROCEDURES WHEN SUBMITTING AN AUTOMATED CORRECTED REPORT.  Each
time a change is made within the FSM that affects the 1357 you must reprint a new 1357.
Reprinting the 1357 will overwrite the 1357 that is in the Automated Data Transfer Function of
the FSM.  The newly reprinted 1357 should be the one that is re-transmitted via Streamlined
Automated Logistics Transmission System (SALTS) for corrected copy.  It is not necessary to
indicate corrected copy.  Supporting documents that were not previously submitted, but are
now included will have to be reported via mail.



NAVSUP P-486 Volume I - Food Service Management

7-11

RATION AND SALES REPORT
(NAVSUP FORM 1357)

Figure 7-1
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RECORDING DATA ON THE CERTIFICATION AND ACCOUNTING CLASSIFICATION
SECTIONS TO THE RATION AND SALES REPORT

(NAVSUP FORM 1357)

Figure 7-2

Cash deposited with the Disbursing Officer
must equal the certification section of the
NAVSUP form 1357 and the total dollar

value deposited as recorded on the
NAVSUP form 470

The sum of the values
in the accounting

classification section
must equal the
amount in the

certification section

NAVSUP FORM 470

NAVSUP FORM 1357



NAVSUP P-486 Volume I - Food Service Management

7-13

RECORDING DATA ON RECEIPTS WITH CHARGE SECTION TO THE
RATION AND SALES REPORT (NAVSUP FORM 1357)

Figure 7-3

Total dollar value of all receipts
with charge for the month rounded
to the nearest dollar (do not include
receipts without charge as indicated

with a asterisk)

NAVSUP FORM 367

NAVSUP FORM 1357
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RECORDING RATIONS FED AT ASHORE ACTIVITIES TO THE
RATION AND SALES REPORT (NAVSUP FORM 1357)

Figure 7-4

“Total Credit” equals
“Grand Total”

NAVSUP FORM 1292

NAVSUP FORM 1357
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RECORDING RATIONS FED FOR AFLOAT ACTIVITIES TO THE
RATION AND SALES REPORT (NAVSUP FORM 1357)

Figure 7-5

“Navy Regular”
section equals

column (16) minus
column (15)

The sum of all rations
sold for cash or credit
as recorded on the DD

Form 1544 and the
NAVSUP 1046

Column (13) cumulative
total at the end of the

month minus column (13)
cumulative total at the
beginning of the month



NAVSUP P-486 Volume I - Food Service Management

7-16

RECORDING DATA ON THE “CASH STATEMENT” SECTION
(UNDEPOSITED SALES BEGINNING OF THE MONTH)

TO THE RATION AND SALES REPORT (NAVSUP FORM 1357)

Figure 7-6

Undeposited sales from
previous monthly report

carried to current monthly
report

Previous Monthly NAVSUP FORM 1357

Current Monthly NAVSUP FORM 1357
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RECORDING DATA ON THE “CASH STATEMENT” SECTION
(SALE OF BULK FOOD ITEMS)

TO THE RATION AND SALES REPORT (NAVSUP FORM 1357)

Figure 7-7

Total value of food
items sold as billed to
each mess rounded to

the nearest dollar



NAVSUP P-486 Volume I - Food Service Management

7-18

RECORDING DATA ON THE “CASH STATEMENT” SECTION
(SURCHARGES ON GENERAL MESS MEALS)

TO THE RATION AND SALES REPORT (NAVSUP FORM 1357)

Figure 7-8

This amount is for one
day of the month there
are several additional
DD Form 1544’s and

NAVSUP 1046’s
equaling the total

amount for the month.
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RECORDING “CASH DEPOSITED WITH DISBURSING OFFICER” TO THE RATION AND
SALES REPORT (NAVSUP FORM 1357)

Figure 7-9

Cash deposited with the
Disbursing Officer must
equal the certification

section of the NAVSUP
Form 1357 and total dollar

value deposited as
recorded on the NAVSUP
Form 470 (rounded to the

nearest whole dollar)
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RATION AND SALES REPORT

(NAVSUP FORM 1357)

Figure 7-10
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SUBMITTING A CORRECTED MANUAL RATION AND SALES REPORT

Figure 7-11

ORIGINAL NAVSUP FORM 1357

CORRECTED NAVSUP FORM 1357
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PART B:  INVENTORY

7100 GENERAL INFORMATION

1. APPLICABILITY.  The procedures in this section apply to all general messes.  Performing
accurate and timely inventories is one of the most critical responsibilities of the Food Service
Officer.  Physical inventories provide the foundation for records close-outs and submission of
general mess returns.  Food items carried in the end use subsistence appropriation aboard
ships and in general mess issue rooms ashore will be referred to as subsistence items.

2. DEFINITION AND PURPOSE.  A physical inventory is a process of identifying, counting
and evaluating all subsistence on hand at a specified time.  A physical inventory is taken for
the following purposes:

a. to establish and reestablish financial accountability and responsibility;

b. to determine the dollar value of the subsistence on hand so that the required financial
reports can be prepared;

c. to check on the accuracy of subsistence ledgers and to adjust any differences that may
exist between the subsistence ledgers and the subsistence on hand;

d. to determine the dollar value of subsistence shortages due to spoilage, damage, waste,
pilferage, or other losses not reflected on subsistence ledgers;

e. to identify subsistence shortages and overages and to determine financial liability; and

f. to serve as a management tool for subsistence inventory controls.

3. WHEN TAKEN.  A physical subsistence inventory will be taken as follows:

a. An itemized inventory of all subsistence items will be taken:

(1) upon relief of the accountable Food Service Officer;

(2) upon relief of the responsible bulk storeroom custodian at the Food Service
Officer’s discretion.

(3) quarterly (December, March, June, September).

(4) for FBM submarines, at the end of each patrol cycle.

b. An itemized inventory of all subsistence items located in a storeroom will be taken when
there is evidence of unauthorized entry into that storeroom.

c. At any other time when directed by the Type Commander, Major Claimant,
Commanding Officer, Supply Officer or Food Service Officer.

7101 INVENTORY MANAGEMENT

Food Service Officers will be expected to maintain an inventory validity of at least 95%.
Loss of issue, receipt and expenditure documents and incorrect records posting will impede
the ability to meet the 95% accuracy goal.  Nothing else will provide greater return on time
spent than the Food Service Officer's efforts in the area of inventory.  Showing an interest in
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the storerooms will provide significant dividends on the time invested.  As the Food Service
Officer, don't make a mistake by assuming that the Leading MS or bulk storeroom custodian
will take care of the provisions storerooms.  A difference in book balances and the actual count
during an inventory may be the difference between being over/under issue.  Various checks
and balances can be used to maintain control of inventory accuracy.

1. INVENTORY MANAGEMENT.  The Food Service Officer will develop and implement an
inventory plan to include:

a. Spot Inventories.  This procedure is used when the Food Service Officer conducts spot
inventories of subsistence items in the bulk storeroom at unannounced times during the course
of the accounting period.  A minimum of 5% of subsistence line items maintained in the bulk
storeroom will be inventoried at least weekly.  Spot inventories should concentrate on high
value and fast moving items.  The results will be compared against the Subsistence Ledgers
(NAVSUP Form 335) to ensure the inventory accuracy of the bulk storeroom is maintained.

b. Breakout Inventories.  This procedure is used when the bulk storeroom custodian
inventories the remaining subsistence items after each breakout or issue is made.  The bulk
storeroom custodian will indicate the balance on hand on each Food Item Request/Issue
Document (NAVSUP Form 1282) after making each breakout or issue.  The recordskeeper will
compare this balance after decreasing the breakout or issue on the Subsistence Ledger
(NAVSUP form 335).  Differences will be examined and appropriate entries made.

c. Storeroom Inventories.  This procedure is used when the Food Service Officer
conducts a wall to wall inventory of all subsistence items in a particular storeroom.  A minimum
of each storeroom inventoried every 3 months is required.  The results will be compared
against the Subsistence Ledgers (NAVSUP Form 335) with appropriate adjusting entries
made.  Exercise caution with this procedure when like subsistence items are located in multiple
locations.

d. Emergency breakout procedures should be developed.

2. RECORDSKEEPING.  Adjustments to the Subsistence Ledger as a result of an inventory
of the bulk storeroom will be made as required.  For automated activities, all adjustments will
be made automatically by Food Service Management (FSM) when the inventory is posted and
smoothed.  Gains and losses discovered will effect the "On Hand" balance of the NAVSUP
Form 335 (Figures 7-12 and 7-13).  The "On Hand" balance column will be adjusted as follows:

Data Block and Caption Instructions for Entry

Mo./Day Month and day the inventory was taken.

Receipts INVADJ

GM Issued The difference between the amount inventoried
and the "On Hand" balance.  If the inventory
quantity is greater than the "On Hand" balance,
the amount entered will be a negative value
(gain by inventory).  If the inventory quantity is
less than the "On Hand" balance, the amount
entered will be a positive value (loss by
inventory).
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GM Cum Tot The sum of the value entered in the "GM
Issued" column and the last value entered in
the "Cum Total" column.

Other INV

On Hand The physical inventory count of the
subsistence item.

7102 PREPARING FOR INVENTORIES

1. PREPARATION.  In preparing for and prior to the inventory, ensure all receipts, transfers,
surveys, returns and issues to the general mess and private messes are up to date and
posted.  Issues that have been posted should be separated from stocks to be inventoried.  All
receipt and expenditure (transfer, survey, sale and issue) documents will be posted to:

a. Subsistence Ledgers (NAVSUP Form 335); and

b. Record of Receipts and Expenditures (NAVSUP Form 367).

All subsistence items will be arranged to make counting easier.  It is recommended that like
items be together, neatly stacked, visible, and in food item code (FIC) sequence in each
storeroom, where possible.

2. ASSIGNMENT OF PERSONNEL.  The Food Service Officer, and upon relief, both the
Food Service Officer and the relieving Food Service Officer, will take the inventory.  Personnel
assigned responsibility for subsistence storage areas will be present and participate in the
inventory in their respective spaces.  When possible a two team method will be utilized (two
teams, two or more per team).

7103 QUARTERLY FULL INVENTORY PROCEDURES

1. ROUGH INVENTORY

a. Recording The Inventory. For automated activities, the Inventory Worksheet generated
by FSM will be utilized.  For manual activities the actual count of subsistence items will be
recorded using a blank NAVSUP Form 1059 and be referred to as the rough inventory.
(Figure 7-14).  This form will contain at a minimum; FIC, nomenclature, unit of issue and
quantity on hand. Errors and adjustments will be lined out.  Corrections will be initialed by the
Food Service Officer.  If it is a relieving inventory, corrections will also be initialed by the
relieving Food Service Officer.  Each page of the rough inventory will be signed by the
individuals participating in the inventory.  The rough inventory may be discarded after all
differences have been reconciled and the smooth inventory is printed.

b. Actions During The Inventory.  The contents of boxes from which items have been
removed will always be counted.  The Food Service Officer will take the necessary action to
ensure that no issue, transfer, or sale of subsistence items is made, except in an emergency,
until the inventory has been reconciled.  If an emergency breakout is made during the
inventory, the inventory team will be notified and their signatures will be obtained on the
breakout document.  When such expenditures occur, the inventory will be adjusted and
initialed by the person(s) taking the inventory.
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       c.  Actions After The Inventory.

(1) Reconciliation. For automated activities, the FSM system (screen number
F82000001) will produce both a discrepancy listing and a 5% difference of total expenditures
listing and will be initialed by the Food Service Officer.  For manual activities the quantities on
the rough inventory will be compared with the balances on the NAVSUP Form 335.  A list will
be made of discrepancies between inventory quantities and the "On Hand" balances.
Discrepancies will be rechecked by the people conducting the inventory.  Required corrections
will be made to the rough inventory and initialed by each person involved with the inventory.
All discrepancies greater than 5% of total expenditures will be investigated and initialed by the
Food Service Officer.  A hard copy of the 5% difference of total expenditures listing will be
reviewed by the Food Service Officer.  Posting the Inventory to the NAVSUP Form 335:

(a) If the inventory is correct, it may be posted at this time, or when all
discrepancies have been resolved. The inventory quantity will be posted to the "On Hand"
balance column  (Figure 7-15).

(b) When unresolved discrepancies occur, an inventory adjustment is required.
Quantity differences between the inventory and the NAVSUP Form 335 balance will be posted
to the "Issues to the General Mess" column (Figures 7-16 and 7-17).  For automated activities,
the NS 335 will be posted automatically when the inventory is posted and smoothed.  Proper
posting of inventory quantities and inventory adjustments are as follows:

Column Instructions for Entry

Mo./Day Month and day the inventory was taken.

Receipts INVADJ (if applicable)

GM Issued The difference between the amount inventoried
and the "On Hand" balance (if applicable).  If
the inventory quantity is greater than the "On
Hand" balance, the amount entered will be a
negative value.  If the inventory quantity is less
than the "On Hand" balance, the amount
entered will be a positive value.

GM Cum Tot The sum of the value entered in the "GM
Issued" column and the last value entered in
the "Cum Total" column (if applicable).

Other INV

On Hand The physical inventory count of the
subsistence item.
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(c) When an inventory adjustment results in a gain that is greater than the
cumulative total of issues to the general mess, a "credit issue" occurs.  These types of
inventory adjustments must be thoroughly researched prior to posting.  Generally, the causes
for "credit issues" are failing to post a receipt or an error in a previous inventory count of that
item (Figure 7-18).  Proper posting of an inventory adjustment resulting in a "credit issue" is as
follows:

Column Instructions for Entry

Mo./Day Month and day the inventory was taken.

Receipts INVADJ (if applicable)

GM Issued The difference between the amount inventoried
and the "On Hand" balance.  If the inventory
quantity is greater than the "On Hand" balance,
the amount entered will be a negative value.  If
the inventory quantity is less than the "On
Hand" balance, the amount entered will be a
positive value.

GM Cum Tot The sum of the value entered in the "GM
Issued" column and the last value entered in
the "Cum Total" column.  This will be a
negative value.

Other INV

On Hand The physical inventory count of the
subsistence item.

(2) Inventory Adjustment Sheets.  Quantity differences between the inventory and the
NAVSUP Form 335 balance will also be recorded to the Inventory Adjustment sheets.  For
automated activities, FSM will generate an Inventory Adjustment listing.  An original and one
copy of the Inventory Adjustment sheets will be made using a blank NAVSUP Form 1059 or a
NAVSUP Form 1282.  An inventory loss is posted as a (+) figure and an inventory gain is
posted as a (-) figure.  Figure 7-19 provides an example of the last page of an Inventory
Adjustment sheet.  Each entry on the Inventory Adjustment sheet will be priced and extended
at the current fixed price.

(3) Posting Differences (Money Value Only) to the Food Cost Control Record (NAVSUP
FORM 338).  Gains and/or losses in inventories must be assumed to have been issued or
returned items not documented to and from the general mess.  As such, the summary of all
inventory adjustments must be posted to the NAVSUP Form 338 to reflect the true
accumulation of actual food costs.  (Figure 7-20 for gain and 7-21 for loss by inventory.)
Proper posting for the money value of inventory adjustment is as follows:

Column Instructions for Entry

(1) Date of the actual inventory.

(2)-(5) Inventory adjustment.
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(15) The Monetary Allowance cumulative total
brought forward.

(16) Obtained from the Inventory Adjustment Sheet.
When the total inventory adjustment results in
a loss (positive figure), it will be posted as a
plus entry.  When the total inventory
adjustment results in a credit issue (negative
figure), it will be posted as a minus entry.

(17) The sum of the total inventory adjustment
(column 16) plus the Food Cost cumulative
total (column 17).

(18) Difference between column (15) and
column (16).

2. SMOOTH INVENTORY.  For automated activities smooth inventory sheets will be
generated automatically by FSM.  For manual activities smooth inventory sheets will be
prepared by the recordskeeper as of the last day of each accounting period.  A NAVSUP Form
1059 will be used.  If the inventory was taken on the last day of the accounting period, the
actual inventory will be recorded on the NAVSUP Form 1059.  If the inventory was taken on a
day other than the last day of the accounting period or during an accounting period when no
inventory was taken, a book inventory (balance on hand on the last day of the accounting
period on the NAVSUP Form 335) will be recorded on the NAVSUP Form 1059.  From the
NAVSUP Form 335s, enter the last receipt prices, extend the values, total each page and
recap the total of all pages on the last page.  The Food Service Officer, and if applicable, the
relieving Food Service Officer, will compare the rough and smooth inventories. They will sign
and date the bottom of the last page of the smooth inventory to certify correctness (Figure 7-
22).

3. MONEY VALUE TRANSFER OF INVENTORY BETWEEN FBM SUBMARINES.  FBM
submarines will use a Requisition and Invoice/Shipping Document (DD Form 1149) to transfer
the money value only of inventories between blue and gold crews as follows (Figure 7-23):

Data Block and Caption Instructions for Entry

1.  From UIC, name and hull number of the crew
receiving the money value of food items.

2.  To UIC, name and hull number of the crew
transferring the money value of food items.

3.  Ship to-Mark for Enter "To cover the money value of food items
(date)    .

4.  Appropriation

Amount The total dollar value (money value only) of
food items being transferred from one crew to
the other.

9.  Authority or Purpose NAVSUP P-486, Vol I, para.7103-3
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(a) through (b) Enter "Transfer of food items money value
only" with name, rank and signature of
transferring Food Service Officer.

Enter "I hereby acknowledge receipt of food
items for a monetary value of (write out the
dollar amount of transfer)" with name, rank and
signature of receiving Food Service Officer.

(i) Total Cost The total dollar value (money value only) of
food items being transferred from one crew to
the other.

4. DISTRIBUTION

a. Rough Inventory.  Retain the original until all differences have been reconciled and the
smooth inventory prepared and signed by the Food Service Officer.

b. Smooth Inventory.  Original placed in the Food Service Officer's accountability file.

c. Inventory Adjustment Sheets.  Original placed in the Food Service Officer's
accountability file.

d. 5% difference of total expenditure listing.  Original placed in the Food Service Officer’s
accountability file

e. DD Form 1149 Money Value Only Transfer Document Between FBM Submarines

(1) Transferring Crew

(a) original - to receiving crew

(b) copy - with receiving crews receipt inspectors signature in the accountability file

(c) copy - Transfer without Reimbursement File

(d) remaining copies - may be discarded

(2) Receiving Crew

(a) original - Accountability File

(b) copy - Receipts without Charge File

(c) remaining copies - may be discarded
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SUBSISTENCE LEDGER
(NAVSUP FORM 335)

POSTING A GAIN BY INVENTORY

Figure 7-13

POSTING A LOSS BY INVENTORY

Figure 7-12
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FOOD ITEM REPORT/MASTER FOOD CODE LIST
(NAVSUP FORM 1059)

USED FOR RECORDING INVENTORY

Figure 7-14



NAVSUP P-486 Volume I - Food Service Management

7-31

SUBSISTENCE LEDGER
(NAVSUP FORM 335)

POSTING AN INVENTORY WITH NO DISCREPANCIES

Figure 7-15
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SUBSISTENCE LEDGER
(NAVSUP FORM 335)

POSTING A GAIN BY INVENTORY

Figure 7-16

POSTING A LOSS BY INVENTORY

Figure 7-17
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SUBSISTENCE LEDGER
(NAVSUP FORM 335)

POSTING AN INVENTORY RESULTING IN A CREDIT ISSUE

Figure 7-18
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RECORDING INVENTORY ADJUSTMENTS TO THE
FOOD ITEM REPORT/MASTER FOOD CODE LIST

(NAVSUP FORM 1059)

Figure 7-19

Use the fixed price
to extend inventory

adjustments

This price will be
posted to the NAVSUP
Form 338 (money value

only) as a gain by
inventory adjustment
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GENERAL MESS CONTROL RECORD (NAVSUP FORM 338)

POSTING MONEY VALUE ONLY GAIN BY INVENTORY

Figure 7-20

POSTING MONEY VALUE ONLY LOSS BY INVENTORY

Figure 7-21
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RECORDING SMOOTH INVENTORY TO THE
FOOD ITEM REPORT/MASTER FOOD CODE LIST

(NAVSUP FORM 1059)

Figure 7-22

Last receipt price is
used to extend the
ending inventory

Dollar value of the ending inventory is posted to
the expenditure side of the NAVSUP Form 367

at the end of the quarter and the entry on the
receipt side for the new quarter
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MONEY VALUE TRANSFER OF INVENTORY BETWEEN FBM SUBMARINES
REQUISITION AND INVOICE/SHIPPING DOCUMENT

(DD FORM 1149)

Figure 7-23
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PART C:  PREPARATION OF FINANCIAL RETURNS

Section I:  CLOSING OUT RECORDS

7200 GENERAL

One of the main records used in preparing the General Mess Operating Statement
(NAVSUP Form 1358) is the Record of Receipts and Expenditures (NAVSUP Form 367).  This
record, as well as the Subsistence Ledgers (NAVSUP Form 335) are required to be properly
closed prior to preparation of the NAVSUP Form 1358.

7201 SUBSISTENCE LEDGER (NAVSUP FORM 335)

A double line will be drawn on each Subsistence Ledger (NAVSUP Form 335) below the
total issues to the general mess at the end of the accounting period to indicate the record has
been closed.  The inventory quantities, which appear as the last entry in the "On Hand"
column, will be posted just below the double line as the first entry for the next accounting
period.  Figure 7-24 shows a properly closed NAVSUP Form 335.  For automated activities,
the NS 335 is automatically closed out and reopened during the Accounting Period Close-out
processing.

7202 QUARTERLY SUMMARY OF ISSUES TO THE GENERAL MESS (NAVSUP FORM
1059)

For automated activities, the Summary of Issues is generated automatically by the Food
Service Management (FSM) system during the Accounting Period closeout processing.  This
report must be downloaded to diskette and transmitted to NAVSUP via SALTS along with the
NS 1357 and NS 1358.  For manual commands, after the NAVSUP Form 335s have been
properly closed a summary of issues to the general mess will be computed. The cumulative
total of all issues for each food item is then transcribed on the current Fixed Price List
(NAVSUPNOTE 7330) and extended at the fixed price listed (Figure 7-25).  The Fixed Price
List is promulgated by SUP 51 on a quarterly basis.  If there is no fixed price for a food item,
the last receipt price will be used.  When, as a result of an inventory adjustment, a credit issue
occurs, the quantity and value will be posted as a minus entry (see para. 7103-1c(2)(c)).
Credit issues should not total in excess of 1% of the stores consumed.  Ensure that last receipt
prices are recorded on the bottom of the last page of the Fixed Price List (selected milk and
bread products) prior to forwarding to SUP 51 with the quarterly returns.

7203 RECORD OF RECEIPTS AND EXPENDITURES (NAVSUP FORM 367)

1. GENERAL. For automated activities, the NS 367 is automatically completed by FSM when
all receipt and issue documents are posted.  The Record of Receipts and Expenditures
(NAVSUP Form 367) is broken down into two sections.  A "Receipt" section and an
"Expenditure" section.  The following equation is used when closing out this record:

Beginning Inventory + Receipts = Expenditures + Ending Inventory

Prior to closing out the NAVSUP Form 367, the following end of the quarter entries must be
made on the expenditure side:
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a. Loss without Surveys/Surveys

b. Summary of Issues to the General Mess

c. Ending Inventory

d. Price Adjustments

e. Sale of Bulk Food Items

f. Transfers with Reimbursement

g. Transfers without Reimbursement

2. POSTING LOSS WITHOUT SURVEYS.  The source document for posting the total dollar
value of Loss without Surveys is the Expenditure Log (Loss without Survey) (NAVSUP Form
1334). The following is the procedure for posting this value to the "Expenditure" side of the
NAVSUP Form 367 (Figure 7-26):

Data Block and Caption Instructions for Entry

Mo. & Day Enter the last day of the accounting period.

Activity/Purpose Enter "Loss w/o Survey"

Document No.

First Block Leave Blank.  (for automated activities the
document number will be issued automatically
by FSM and posted to forms 1334 and 367.

Second Block Julian date of the last day of the accounting
period.

Third Block Food item code of the first food item listed
preceded by a "9".

Value The total dollar value of all surveys
documented on the NAVSUP Form 1334.

3. POSTING SUMMARY OF ISSUES TO THE GENERAL MESS.  For automated activities
see para 7202 for FSM close out.  For manual activities the source document for posting the
total dollar value of Issues to the General Mess at fixed price is the Food Item Report/Master
Food Code List (Fixed Price List) (NAVSUP Form 1059).  It summarizes all issues to the
general mess, less the dollar value of galley produced bakery products, throughout the
accounting period (NAVSUPNOTE 7330 notice). The following is the procedure for posting this
value to the "Expenditure" side of the NAVSUP Form 367 (Figure 7-27):

Data Block and Caption Instructions for Entry

Mo. & Day Enter the last day of the accounting period.

Activity/Purpose Enter "GM Issues".

Document No. Leave Blank.
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Value The total dollar value of all general mess
issues, less galley produced bakery products,
as recorded on the Fixed Price List (NAVSUP
Form 1059).

4. POSTING ENDING INVENTORY.  For automated activities see para 7103(2) for FSM close
out.  For manual activities the source document for posting the total dollar value of Ending
Inventory at last receipt price, is the Food Item Report/Master Food Code List (NAVSUP Form
1059). The following is the procedure for posting this value to the "Expenditure" side of the
NAVSUP Form 367 (Figure 7-28):

Data Block and Caption Instructions for Entry

Mo. & Day Enter the last day of the accounting period.

Activity/Purpose Enter "Ending Inventory".

Document No. Leave Blank.

Value The total dollar value of ending inventory as
recorded on the NAVSUP Form 1059.

5. PRICE ADJUSTMENT.  For automated activities see para 7211 for FSM close out.  For
manual activities after all receipts and expenditures have been posted, the value of receipts
and the value of expenditures will be totaled. The difference, if any, will be considered a price
adjustment, and will be posted as a plus or minus value to the expenditure side as follows
(Figure 7-29):

Data Block and Caption Instructions for Entry

Mo. & Day Enter the last day of the accounting period.

Activity/Purpose Enter "Price Adjustment"

Document No. Leave Blank.

Value The total dollar value (plus or minus) required
to make the total expenditures equal to the
total receipts.

While the price adjustment is the difference between receipt unit prices and fixed unit prices
used to compute issues to the general mess, the price adjustment can also include errors in
posting the value of receipts, expenditures and inventories.  Therefore, care will be exercised
in posting receipt and expenditure transactions, taking inventories and using correct unit prices
to preclude excessive price adjustments.  When the value of the price adjustments exceeds
10% of the value of stores consumed, a review will be made to determine the cause.  High
cost items and high usage items will be reviewed first to ascertain the accuracy of receipt and
expenditure transactions, pricing, and the inventory, as an error in one of these items could
affect substantially the price adjustment.  The results of the review will be reported in an
explanatory note on the reverse side of the General Mess Operating Statement (NAVSUP
Form 1358) (after the "Price Adjustment" caption either annotate "See reverse side" or "see
attached memo"), or by an attached memorandum if the review does not result in the price
adjustment being reduced to less than 10% of the value of the stores consumed.
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6. CLOSE-OUT OF THE NAVSUP FORM 367.  After all end-of-accounting-period entries
have been made on the "Expenditure" side and the Price Adjustment has been computed,
close-out entries to the NAVSUP Form 367 will be made as follows (Figure 7-29):

Data Block and Caption Instructions for Entry

Receipts Side

Mo. & Day Enter the last day of the accounting period.

Source Enter "Total".

Document No. Leave Blank.

Value The sum of "Beginning Inventory" + all receipts

Expenditure Side

Mo. & Day Enter the last day of the accounting period.

Activity/Purpose Enter "Total".
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SUBSISTENCE LEDGER
(NAVSUP FORM 335)

CLOSING AND REOPENING ENTRIES

Figure 7-24

NAVSUP Form 335 is
automatically closed out
and reopened during the

accounting period
closeout at the end of the

quarter
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SUMMARY OF ISSUES TO THE GENERAL MESS ON THE FIXED PRICE LIST
(FOOD ITEM REPORT/MASTER FOOD CODE LIST – NAVSUP FORM 1059)

Figure 7-25

Cumulative total of all
issues to general mess

as recorded on the
NAVSUP 335

Summary of issues to the
general mess is extended

at fixed price
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POSTING A LOSS WITHOUT SURVEY (NAVSUP FORM 1334) TO THE RECORD OF
RECEIPTS AND EXPENDITURES (NAVSUP FORM 367)

Figure 7-26

Dollar value of all loss
without surveys for the

accounting period

NAVSUP FORM 1334

NAVSUP FORM 367

Document number is the
Julian date of the last date
of the accounting period
followed by “9” and the

first food item code
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POSTING GENERAL MESS ISSUES TO THE RECORD OF RECEIPTS AND
EXPENDITURES (NAVSUP FORM 367)

Figure 7-27

Total dollar value of
issues to the general

mess for the reporting
period less galley
produced bakery

products

Ensure last
receipt prices

are inserted for
these food items

NAVSUP FORM 367

NAVSUP FORM 1059
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POSTING ENDING INVENTORY TO THE RECORD OF RECEIPTS AND EXPENDITURES
(NAVSUP FORM 367)

Figure 7-28

Total dollar value of
ending inventory as of the
last day of the reporting

period

Computed at
last receipt

price

NAVSUP FORM 367

NAVSUP FORM 1059
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PRICE ADJUSTMENT AND CLOSING ENTRIES ON THE RECORD OF RECEIPTS AND
EXPENDITURES (NAVSUP FORM 367)

Figure 7-29

The price adjustment is a
value that forces the receipts

total to equal the
expenditures total

Receipts and expenditures total
must agree
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Section II:  GENERAL MESS OPERATING STATEMENT (NAVSUP FORM 1358)

7210 GENERAL

All general messes use end-use accounting procedures, whereby activities account for
receipts and expenditures of food items under the subsistence appropriation.  Under this
authority, the general mess will submit financial returns using the General Mess Operating
Statement (NAVSUP Form 1358). This report is the principal food service report and will be
submitted (electronically if possible) at the end of each quarterly accounting period.  Aboard
fleet ballistic submarines, the NAVSUP Form 1358 will be prepared and submitted for the period
(patrol) that the mess is administered by each crew (blue and gold).  All monetary values will be
rounded to the nearest dollar, except the rates for computing allowances.  Financial returns
serve the following purposes:

a. establishes accountability,

b. basis for analyzing, separating, and presenting appropriation and cost accounting
charges,

c. presents vouchers substantiating entries in the account of Food Service Officers for
review by the Navy Department and the General Accounting Office,

d. insures compliance with government budgetary control measures,

e. makes it easier to compile statistics for logistic planning in various offices, commands, or
bureaus, and

f. provides statistical information necessary for future ration allowances.

The Subsistence In Kind (SIK) account is debited when Receipts With Charge are
generated, not when stores are consumed.  As a result, excessive procurements and food
stocks adversely affect the SIK account.  NAVSUP monitors the Level Of Procurement (LOP)
for each galley by comparing the total of Galley Supply Actions   (Receipts With Charge -
Transfers With Reimbursements - Sales Of Bulk Food) to the Total Allowances for each quarter.
When the value of Total Allowances is exceeded by the value of Galley Supply Actions,
NAVSUP interfaces with the TYCOM to determine the cause.

FSOs who desire to determine the Level Of Procurement as a management tool at any
given time during the accounting period may extract the receipts, transfers, bulk food sales and
total allowance data from FSM and insert in the formula below.  The following scenarios depict:
(1) a situation where Galley Supply Actions are greater than allowances, and (2) a situation
where Galley Supply Actions are less than allowances.

(1)  Receipts With Charge $1,221,056
less: Transfers With Reimb (1,799)
less: Sale of Bulk Food (13,666)

Total Receipts less Transfers $1,205,591
Total Allowances $1,059,767
Total Receipts - Transfers - Sales                    $1,205,591 = 1.14
Total Allowances $1,059,767

Note:  1.14 (ratio greater than 1) means purchases, transfers and sales were greater than
allowances.
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(2)  Receipts With Charge $1,221,056

less: Transfers With Reimb. (31,799)

less: Sale of Bulk Food (47,565)

Total (Receipts less Transfers/sales) $1,141,692

Total Allowances $1,593,767

Total Receipts - Transfers - Sales  $1,141,692 = .72
Total Allowances $1,593,767

Note:  .72 (ratio less than 1) means purchases, transfers and sales were less than allowances.

7211 PREPARATION OF THE GENERAL MESS OPERATING STATEMENT  (NAVSUP
FORM 1358)

1. The primary supporting forms used to prepare the General Mess Operating Statement
(NAVSUP Form 1358) (Figure 7-30) are the Record of Receipts and Expenditures (NAVSUP
Form 367) and the three monthly Ration and Sales Reports (NAVSUP Forms 1357). For
automated activities, the NS 1358 is completed in its entirety by FSM after the Total Allowed for
the accounting period is entered by the recordskeeper.  The NAVSUP Form 1358 will be
prepared as follows:

Data Block and Caption Instructions for Entry

Activity Enter name and complete mailing address
including zip code.

Period Enter the "from" and "to" dates the mess was in
operation.

Days in Port Enter the total number of days in port (afloat
units only).

Facility Operated Enter the total number of days the facility was in
operation.

U.I.C. Enter the unit identification code (without
alphabetic prefix).

Balance Sheet (Note: All values reported in the Balance sheet
will be rounded to the nearest whole dollar).

Receipts

Balance Brought Forward Enter the total dollar value of the inventory at
the beginning of the accounting period.  It will
agree with the "Balance on Hand" caption on
the NAVSUP Form 1358 submitted for the
previous accounting period and the opening
inventory on the "Receipts" section of the
NAVSUP Form 367 rounded to the nearest
whole dollar (Figure 7-31).  FBM submarines
will report the value of food items transferred
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between the blue and gold crews under this
caption, supported by a Requisition and
Invoice/Shipping Document (DD Form 1149)
indicating the money value only (see para.
7103-3).

Receipts with Charge Enter the total dollar value of all receipts with
charge  (receipts from stock points, CLF ships,
and other government agencies).  This figure
will equal the amount reported on the three
monthly  (NAVSUP Forms 1357) (Figure 7-32)
and will agree with all receipts posted on the
"Receipts" section of the NAVSUP Form 367 for
all receipts not indicated with a "w/o" in the left
hand margin.  This value will also equal the
total of all receipts in the Receipts with Charge
File.

Receipts without Charge Enter the total dollar value of all receipts without
charge (other end users).  This figure will equal
the receipts posted on the "Receipts" section of
the NAVSUP Form 367 for all receipts with a
"w/o" indicated in the left hand margin (Figure
7-33).  This value will also equal the total of all
receipts in the Receipts without Charge File.

Total Enter the sum of the values of "Balance
Brought Forward" + "Receipt with Charge" +
"Receipts without Charge".

Expenditures

Stores Consumed Enter the total dollar value of food items, at
fixed price, consumed in the general mess.
This entry will come from the summary of
issues to the general mess at the end of the
accounting period (para. 7202) which was
posted to the "Expenditure" section of the
NAVSUP Form 367 (Figure 7-34).

Survey & Loss Without Survey Enter the total dollar value of all Surveys and
Loss without Surveys, at last receipt price, as
reported in the "Expenditure" section of the
NAVSUP Form 367 (Figure 7-35).

Sale of Bulk Food Items Enter the total dollar value, at last receipt price,
of the sale of bulk food items as reported on the
three monthly NAVSUP Forms 1357 (line 2c).
This value will also agree with the bulk food
items in the "Expenditure" section of the
NAVSUP Form 367 (Figure 7-36).
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Transfers with Reimbursement Enter the total dollar value, at last receipt price,
of food items turned into stock points or CLF
ships.  This value will agree with the value of all
transfers in the Transfers with Reimbursement
File and the value of all transfers to stock points
or CLF ships as reported in the "Expenditure"
section of the NAVSUP Form 367 (Figure 7-37).

Transfers without Reimbursement Enter the total value, at last receipt price, of
food items transferred to other end users.  This
value will agree with the value of all transfers in
the Transfers without Reimbursement File and
the value of all transfers to other end users as
reported in the "Expenditure" section of the
NAVSUP Form 367 (Figure 7-38).

Balance on Hand Enter the total dollar value, at last receipt price,
of the ending inventory as of the last day of the
accounting period.  This value will agree with
the "Inventory" entry in the "Expenditure"
section of the NAVSUP Form 367 rounded to
the nearest dollar (Figure 7-39).  FBM
submarines will post the money value of
transfers of inventories between blue and gold
crews under this caption which will agree with
the DD Form 1149 money value only required
by para. 7103-3.

Price Adjustment Enter the value, plus or minus the amount that
is required to make the total expenditures equal
to the total receipts.  This value may not agree
with the price adjustment caption on the
NAVSUP Form 367 due to rounding to the
nearest dollar.  (Figure 7-40).

Total Enter the sum of the values of "Stores
Consumed" + "Survey & Loss without Survey" +
"Sale of Bulk Food Items" + "Transfers with
Reimbursement" + "Transfers without
Reimbursement" + "Balance on Hand" + "Price
Adjustment".  (Figure 7-40)

Ration Statement

Rations Allowed Figure 7-41

Navy (Enlisted) Enter the total rations allowed for the
accounting period as reported by the daily
muster reports from the executive/personnel
officer.  Navy enlisted rations allowed equals
total Navy enlisted on board minus personnel
on COMRATS/BAS, TAD/TDY, leave, in
hospital and unauthorized leave.
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Total Other Personnel Enter all other personnel  (including rations sold
for cash) entitled to be fed.  When only cash
sales are involved, the number of other
personnel allowed will always be equal to the
number of other rations fed.  These activities
will report, on the NAVSUP Form 1358, the
value of meals sold for cash.

Total Enter the sum of "Navy  (enlisted)" + "Total
Other Personnel"

Rations Fed (Figure 7-41)

Navy (Enlisted) Enter the total rations fed for the accounting
period.  The actual Navy (enlisted) fed figure is
extracted from the three monthly NAVSUP
Form 1357s.

Total Other Personnel All other personnel  (including rations sold for
cash) actually fed.  The actual total other
personnel fed figure is extracted from the three
monthly NAVSUP Form 1357s.

Total The sum of "Navy (enlisted)" + "Total Other
Personnel".  This total equals the total fed from
the three monthly NAVSUP Form 1357s.

Computation Allowances/Financial (Note: Do not round the rate; round the value
Statement to the nearest whole dollar).

Basic Allowance (Figure 7-42)

Rations Enter the "Total Rations" figure from the
"Rations Fed" column.

Rate Enter the Basic Daily Food Allowance as
described in NAVSUPNOTE 7330 series (do
not round this value).

Value Rations x Rate (rounded to the nearest whole
dollar).

Special/Supplemental Allowances Enter, as appropriate, for each type of special/
supplemental allowance to which entitled as
described in NAVSUPNOTE series, the number
of rations, rate and value as described in the
Basic Allowance section.  (Do not round the
rate; round the value to the nearest whole
dollar).

Total Allowances Enter the sum of the "Basic Allowance" value +
all "Special/Supplemental Allowance" values +
value of over/under issue BF in accordance
with 7211.3.
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Stores Consumed Enter the value of "Stores Consumed" from the
"Expenditure" section of the "Balance Sheet".

Over/Under Issue Enter the difference between "Stores
Consumed" and "Total Allowances".  "Over" or
"Under" will be marked out as appropriate.  If
"Stores Consumed" is greater than "Total
Allowances", an over issue exists.  If "Stores
Consumed" is less than "Total Allowances", an
under issue exists.  (see subpara. 2)

Reviewed by Leading MS Signature of Leading MS.

Executive/Personnel Officer Signature and date of executive or

(Signature) and Date personnel officer certifying the rations allowed
figures.

Certified by (Signature) and Date Signature and date of food service
officer certifying accuracy of form.

2. OVER AND UNDER ISSUES.  General messes are allowed to carry forward both over and
under issue values of up to 2% of the total food allowances of the current quarter to the next
quarter, except:

a. general messes are not authorized to be over issue at the end of the fiscal year and
upon disestablishment of the general mess.

b. upon the relief of the Food Service Officer, if the general mess is over issue in excess of
2%, records must be closed out and a set of financial returns with a letter of explanation
submitted to SUP 51 via the TYCOM.

c. general messes filing reports by patrol (blue or gold) or not operating under a continuing
Unit Identification Code, will not carry forward over or under issue values to the next report.

(1) Over issue 2% or Less.  General messes are allowed to accumulate an over issue in
any of the first three fiscal quarters up to 2% of "Total Allowances" for the current quarter
without being required to submit returns via the administrative/area/type commander.  Such
returns are submitted directly to SUP 51.

Over Issues in excess of 2% of "Total Allowances" for the current quarter or any over
issue at the end  of the fiscal year are to be submitted to SUP 51 via the
administrative/area/type commander with a letter of explanation. Include with letter, a copy of
NAVSUP forms 338, 1357, 1358, 1059  (Stores Consumed) and 367 for the quarter.  The
amount in excess of 2 % will not be carried forward to the next quarter.  Maximum over issue
carried forward to the next quarter equals 2% of total  allowances.

(2) Under Issues in excess of 2%.   Under Issues in excess of 2% of "Total Allowances"
for any quarter require a letter of explanation submitted to SUP 51 via the
administrative/area/type commander.  This procedure will not delay the submission of reports to
SUP 51. The under issue amount in excess of 2 % will not be carried forward to the next
quarter.  Maximum under issue carried forward to the next quarter equals 2% of total
allowances.
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3. BRINGING FORWARD OVER AND UNDER ISSUES

a.  Over/under issue values will be carried forward to the next quarter directly as allowance
to the "Monetary Allowance" column on NAVSUP Form 338.

b.  Over/under issue values carried forward will be reported on the next quarter's NAVSUP
Form 1358 in the "Allowance" section.

c.  Over/under issue values will be carried forward respectively as negative/positive
allowance values on NAVSUP Forms 338 and 1358.

d.  Over/under issue values will be labeled respectively "Over Issue Carried Forward/Under
Issue Carried Forward" on NAVSUP Forms 338 and 1358.

e.  Over/under issue will not be carried forward from the fourth quarter.
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GENERAL MESS OPERATING STATEMENT
(NAVSUP FORM 1358)

Figure 7-30
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RECORDING DATA ON THE “BALANCE SHEET” SECTION (BALANCE BROUGHT
FORWARD) TO THE GENERAL MESS OPERATING STATEMENT

Figure 7-31

Ending inventory from previous accounting
period. Post this figure to the nearest dollar

value.

NAVSUP FORM 367

NAVSUP FORM 1358
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RECORDING DATA ON THE “BALANCE SHEET” SECTION (RECEIPTS WITH CHARGE)
TO THE GENERAL MESS OPERATING STATEMENT

Figure 7-32

This figure will equal the amount reported on
the three monthly NAVSUP Form 1357’s and
agree with receipts posted on the NAVSUP

Form 367

NAVSUP FORM 367

NAVSUP FORM 1358

NAVSUP FORMS 1357
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RECORDING DATA ON THE “BALANCE SHEET” SECTION (RECEIPTS WITHOUT
CHARGE) TO THE GENERAL MESS OPERATING STATEMENT

Figure 7-33

This figure will equal the receipts
posted on the “receipts” section of
the NAVSUP Form 367 with the
indication “ * ” on the left hand

side of the value column

NAVSUP FORM 1358

NAVSUP FORM 367
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RECORDING DATA ON THE “EXPENDITURE” SECTION (STORES CONSUMED) TO THE
GENERAL MESS OPERATING STATEMENT

Figure 7-34

These figures should equal the “Issues to the
General Mess” on the expenditure side of the

NAVSUP Form 367 at the end of each
accounting period

NAVSUP FORM 1358

NAVSUP FORM 367

NAVSUP FORM 1059
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RECORDING DATA ON THE “EXPENDITURE” SECTION (SURVEY & LOSS WITHOUT
SURVEY) TO THE GENERAL MESS OPERATING STATEMENT

Figure 7-35

This total dollar value is
extended at last receipt price as
reported to the NAVSUP Form

367 expenditure section

NAVSUP FORM 1358

NAVSUP FORM 367
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REPORTING SALE OF BULK FOOD ON THE GENERAL MESS OPERATING STATEMENT

Figure 7-36

Total issues of
“all others”

plus issues to
private messes
equal the total
of sale of bulk
food items on
the NAVSUP

Form 1358

NAVSUP FORMS 1357

NAVSUP FORM 1358

NAVSUP FORM 367
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RECORDING DATA ON THE “EXPENDITURE” SECTION (TRANSFER WITH
REIMBURSEMENT) TO THE GENERAL MESS OPERATING STATEMENT

Figure 7-37

This total dollar value will agree with
all transfer with reimbursement files

and the expenditure section of the
NAVSUP Form 367

NAVSUP FORM 1358

NAVSUP FORM 367
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RECORDING DATA ON THE “EXPENDITURE” SECTION (TRANSFER WITHOUT
REIMBURSEMENT) TO THE GENERAL MESS OPERATING STATEMENT

Figure 7-38

This total dollar value rounded to the
nearest whole dollar is extended at last

receipt price and will agree with the
expenditure section of NAVSUP Form 367

NAVSUP FORM 367

NAVSUP FORM 1358
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RECORDING DATA ON THE “EXPENDITURE” SECTION (BALANCE ON HAND) TO THE
GENERAL MESS OPERATING STATEMENT

Figure 7-39

This total dollar value will agree
with the inventory posted in the

expenditure section of the
NAVSUP Form 367.

This total dollar value
is for the ending

inventory as of the last
day of the accounting

period.

NAVSUP FORM 1358

NAVSUP FORM 367



NAVSUP P-486 Volume I – Food Service Management

7-65

RECORDING DATA ON THE “EXPENDITURE” SECTION (PRICE ADJUSTMENT) SECTION
OF THE GENERAL MESS OPERATING STATEMENT

Figure 7-40

This dollar value makes up the difference
between the total receipts and the total
expenditures for the accounting period

Note:  due to rounding this
value may not agree with the

NAVSUP Form 367 and
NAVSUP Form 1358.

NAVSUP FORM1358

NAVSUP FORM 367
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RECORDING DATA ON THE “RATION STATEMENT” SECTION TO THE GENERAL MESS
OPERATING STATEMENT

Figure 7-41

This total allowed figure is
obtained from the daily muster

report from the personnel
officer less other authorized

personnel.

This total rations figure is
extracted from the three monthly

NAVSUP Form 1357’s.

NAVSUP FORM 1358

NAVSUP FORMS
1357
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RECORDING DATA ON THE COMPUTATION ALLOWANCE/FINANCIAL SECTION (TOTAL
ALLOWANCES) TO THE GENERAL MESS OPERATING STATEMENT

(NAVSUP FORM 1358)

Figure 7-42

The basic allowance rate used must  agree
with the latest NAVSUPNOTE 7330.

This figure must
equal the total

rations fed column.
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PART D:  SUBMITTING, RETAINING AND DISPOSITION OF FINANCIAL
RETURNS AND SUPPORTING DOCUMENTS

SECTION I:  SUBMITTING FINANCIAL RETURNS

7300 WHEN SUBMITTED

A General Mess Operating Statement (NAVSUP Form 1358) will be submitted to SUP 51 by
the Food Service Officer as follows:

a. within 10 days following the end of each regular accounting period

b. when the return of one period is merged with a previous or following period, but not later
than 10 days following the latter merged period.

For automated activities, the NAVSUP Form 1358 will be downloaded to diskette and
transmitted via Streamlined Automated Logistics Transmission System (SALTS) within the
same time frames.  The NAVSUP Form 1358 will be printed in one copy only.

Fleet ballistic missile submarines will render the NAVSUP Form 1358 during a patrol
regardless of fiscal quarter or fiscal year for each period the general mess is administered by
each crew (blue) or (gold).  An alphabetic suffix "B" or "G" will be added to the unit identification
code to indicate blue or gold crew.  For example, SSBN 598 will render subsistence returns
under unit identification code 05106(B) or 05106(G), as applicable.

7301 RELIEF OF THE ACCOUNTABLE FOOD SERVICE OFFICER
Upon relief, an inventory will be taken by both the relieved and relieving officers, and stock

records will be balanced but not closed out.  The accounts receivable of the relieved officer will
be transferred to the relieving officer.  The relieving officer will receipt for the monetary value of
the inventory and submit returns at the end of the regular quarterly accounting period.  If the
relieving officer is not satisfied that accountability is within prescribed limits of para. 7211-2, or
when the Commanding Officer directs, the officer being relieved closes the records and submits
returns for the period of his/her accountability, i.e., a fractional period of the regular quarterly
accounting period.  The relieving officer will then render a return for the remainder of the
accounting period.  This is the only situation when a fractional return is required upon the relief
of an accountable Food Service Officer.

7302 DELAY, DELINQUENCY, AND UNDEPOSITED FUNDS

When returns cannot be submitted on or before the date they are required, a Naval
message from the Commanding Officer, explaining the reason for the delay and anticipated
date of submission will be forwarded to SUP 512 (with a copy to TYCOM) no later than the date
that the return is required.  NAVSUP does not authorize delayed submission via phone.  An
automated discrepancy letter (generated by the NFMIS program) is forwarded via SALTS to all
ships/stations (with a copy to the TYCOM) who have submitted incorrect returns.

SSBNs and SSNs unable to submit returns in a timely manner due to operational
requirements should transmit a Naval message to SUP 512/012 (info to TYCOM) with the
receipt with charge figures prior to getting underway after stores load out is completed.
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NAVSUP forwards a Naval message (with a copy to the TYCOM) to all ships/stations who
have not deposited all funds collected during a fiscal year within 30 days of the close of the
fiscal year.  A follow-on Naval message to the TYCOM (with a copy to the ship/station) is
forwarded if action has not been completed within 60 days of the close of the fiscal year.  An
additional follow-on Naval message to the TYCOM (with a copy to the CINC and ship/station) is
forwarded if action has not been completed within 90 days of the close of the fiscal year.

7303 MERGED RETURNS

To reduce the administrative work involved with preparing returns, general mess returns for
31 days or less of one accounting period may be merged with the previous or following
accounting period except at the end of the fiscal year.  For example, a ship or activity being
disestablished on 15 January may merge that period with the return rendered for 1 October
through 31 December.  Merged returns will be approved in writing by the Commanding Officer.
SUP 51 will be notified as soon as possible.  The letter of notification will include the reason(s)
for the merged returns.  No general mess returns will be merged between two fiscal years
unless specifically authorized by SUP 51.

7304 FINAL RETURNS
When it is anticipated that a Navy General Mess will be permanently closed due to

deactivation or decommissioning, a Naval Message or SALTS must be forwarded to SUP 51,
via the TYCOM, to ensure that the next submission of the NAVSUP Form 1358 is recorded as
the final return.  The "Balance on Hand" entry on the NAVSUP Form 1358 will have a zero
balance after all transfers have been completed.  Transferred stock balances will be included in
entries opposite the captions "Transfers with Reimbursement" or "Transfers without
Reimbursement", as appropriate.

7305 TEMPORARY CLOSURE

When it is anticipated that a Navy General Mess will be temporarily closed for overhaul,
remodeling, or renovation, a Naval message or SALTS must be forwarded to SUP 51, via the
TYCOM, that advises the closure date, reason for closure, and expected reopening date.  If the
reopening date is delayed, advise SUP 51, via the TYCOM of the revised reopening date.  This
action ensures that activities receive the appropriate Special Food Allowance as listed in the
NAVSUPNOTE 7330.  The mess will continue to submit monthly reports and quarterly returns in
the usual manner, reporting any receipts, expenditures or surveys.

7306 PROCEDURES FOR SUBMITTING CORRECTED NAVSUP FORM 1358

1. GENERAL.  As a result of discovered errors or omissions, submission of a corrected
General Mess Operating Statement will be necessary.  Any errors in inventory values at the
beginning or end of a quarter/patrol cycle will affect preceding/subsequent submittals.

2. PROCEDURES WHEN SUBMITTING A MANUAL CORRECTED REPORT

a. A complete, corrected NAVSUP Form 1358 will be prepared for each quarter/patrol cycle
in which errors occurred or changes are required due to errors in a previous accounting period
(Figure 7-4).  If a letter has been received from SUP 51 citing errors/omissions, it should be
stapled to the original corrected return along with any documentation/certification not previously
submitted, and mailed to SUP 51.  The remaining copy should be attached to
documentation/certifications and filed with the retained returns.
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b. All entries which reflect corrected figures, will be annotated with one asterisk (*) on the
original and copy.

c. Two asterisks (**) will be placed next to figures on the original and copy for which
supporting documentation/certification were not previously submitted, but are now included.

d. Each corrected NAVSUP Form 1358 will be annotated on the top with "CORRECTED
RETURN NO. (insert no.)".  The corrected return for the quarter/patrol cycle will be numbered
consecutively.

e. The Food Service Officer will sign and insert the typed name, rank and current date after
all sections of the NAVSUP Form 1358 have been completed and proper documentation
attached to the original and copy.

3. PROCEDURES WHEN SUBMITTING AN AUTOMATED CORRECTED REPORT.  Each
time a change is made within the FSM that affects the 1358, you must print new documents that
apply to that change.  This will overwrite the ones for the quarter that are in the Automated Data
Transfer Function of the FSM.  This should be the one re-transmitted via SALTS for corrected
copy.  It is not necessary to indicate corrected copy.
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SUBMITTING A MANUALCORRECTED GENERAL MESS OPERATING STATEMENT
(NAVSUP FORM 1358)

CORRECTED NAVSUP FORM 1358

ORIGINAL NAVSUP FORM 1358

Figure 7-43
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SECTION II:  SUBSTANTIATING FINANCIAL RETURNS

7310 SUBMISSION

For automated activities, no paperwork is forwarded to NAVSUP.  The only reports required
are the NAVSUP Form 1357, NAVSUP Form 1358, and Summary of Issues to the General
Mess (NAVSUP Form 1059).  These documents are downloaded to diskette in Automated Data
Transfer module, and transmitted to NAVSUP via SALTS.

For manual activities the original of the General Mess Operating Statement (NAVSUP Form
1358), and the original Summary of Issues to the General Mess (NAVSUP Form 1059) will be
submitted to the following address within the prescribed time frames listed in para 7300.

Commander, Naval Supply Systems Command
Support Services Directorate,
Food Service Division (SUP 51)
5450 Carlisle Pike
P.O. Box 2050
Mechanicsburg, PA 17055-0791
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Section III:  RETAINING FINANCIAL RETURNS AND SUPPORTING DOCUMENTS

7320 GENERAL

At a minimum, the Food Service Officer will retain four complete accounting periods (one
year) worth of files, accounting records and substantiating documents described in paras. 7321
and 7322 for the purpose of future audits and inspections.  Disposition of retained records, after
one year, will be in accordance with Type Commander and Major Claimant instructions.  Prior to
disposing of records, contact the NAVSUP 51 Auditor.

7321 ORIGINALS RETAINED

Manual activities will retain the following original records and documents:  (FSM activities
are covered in Appendix A.)

a. Subsistence Ledger (NAVSUP Form 335),

b. Record of Receipts and Expenditures (NAVSUP Form 367),

c. General Mess Control Record (NAVSUP Form 338),

d. Food Item Report/Master Food Code List (NAVSUP Form 1059) and/or Food-Item
Request/Issue Document (NAVSUP Form 1282) (issue documents supporting issues to the
general mess),

e. Food Item Report/Master Food Code List (NAVSUP Form 1059) and/or Food-Item
Request/Issue Document (NAVSUP Form 1282) (issue documents supporting sales to private
messes and issues for meals),

f. Monthly Recapitulation of Meal Record (NAVSUP Form 1292),

g. Ration and Sales Report (NAVSUP Form 1357),

h. Food-Preparation Worksheet (NAVSUP Form 1090),

i. Cash Meal Payment Book (DD Form 1544),

j. Food Item Report/Master Food Code List (NAVSUP Form 1059) and/or Food-Item
Request/Issue Document (NAVSUP Form 1282) Inventory Quantity Adjustment Sheet,

k. Smooth Inventory Sheets, and

l. Rough Inventory Sheets.

7322 COPIES RETAINED

Manual activities will retain copies of the following records and documents:  (FSM activities
are covered in Appendix A.)

a. General Mess Operating Statement (NAVSUP Form 1358),

b. NAVSUP Form 1059 (recapitulation of issues to the general mess),

c. Each receipt document for the accounting period, stapled with an adding machine tape
confirming the total,
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d. Each expenditure document for the accounting period for which an original is not
retained.  All expenditure documents will be stapled with an adding machine tape confirming the
total,

e. Expenditure Log (NAVSUP Form 1334), and

f. Financial Liability Investigation of Property Loss (DD Form 200).
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SECTION IV:  YEAR-END REPORT FOR RECEIPTS WITH CHARGE AND
INVENTORY

7330 GENERAL

1. GENERAL.  Immediately after the end of each fiscal year, SUP 51 must report the year's
value of receipts with charge and the Navy total inventory value of food as of the end of the
fiscal year.

2. REPORTING SCOPE.  All general messes which conducted general mess operations
during the fourth quarter of a fiscal year, including all patrol crews, e.g., Blue, Gold, etc., must
submit report contents or negative reports if applicable.

3. REPORTING CONTENTS.  All applicable general messes must report the following
identifying and year-end data:

a. Unit Identification Code (UIC) and name of the general mess,

b. Actual dollar value of receipts with charge for:

(1) 1 September - 30 September

(2) 1 July - 30 September

c. Dollar value of general mess's food inventory as of 30 September.

4. REPORTING DEADLINE.  Reports must be received at SUP 51 no later than 1200 hours
Eastern Standard Time (EST) on the fourth calendar day after the end of the fiscal year, (i.e. , 4
October).  Timely responses are critical to establish/justify prior fiscal year total values.

5. REPORTING METHOD.  Applicable general messes must submit year end reports to the
Food Service Division (SUP 51), Naval Supply Systems Command via one of the following
methods:

a. Streamlined Alternative Logistics Transmission System (SALTS) addressed to Code
VSS, Dept SALTS Operator,

b. Navy message addressed to SUP 51,

c. Facsimile (FAX) at DSN 430-1631, Commercial 717-605-1631, Attention SUP 51.  Do
not rely on FAX availability due to the large volume of responses.

Telephone reports will not be excepted unless conditions preclude these means of
submission.
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